FEBRUARY 1945 * 15 CENTS 


THE MAGAZINE OF WESTERN LIVING 


Py 4 


- ‘ * Z eee 
F j “ “ ‘ c c “ se ” 71 it > i Ss ‘je CaS é Prac “ “ “ a. 
Few tropical plants have adapted themselves to temperate climates with more ease and grace than the banana 


Its bold form and lush leaves enrich many patios, terraces, and protected garden spots in sections where the 


production of fruit is impossible. In this southern garden, a humming-bird sucks the nectar from the flower 








To most of us, Adelaide Hawley is the warm, 
friendly voice of radio and newsreel. But to 
her 7-year-old Marcia, she’s a whole home 
program—director, producer, and star! 
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Adelaide Hawley 


“It’s so bright and modern...so easy 
to keep sparkling-clean” 


Home to the Hawleys is a charming 18th- 
century Dutch farmhouse, in New Jersey. “I 
learned about cupboards when we remodeled,” 
Mrs. Hawley says. “So I know how easy to 
copy, how fresh these ideas are. And see how 


KITCHEN PARLOR TRICK! 
Group coffee-makings on 
shelves wreathed with 
pretty wallpaper cutouts. 
Vacuum-packed glassed 
coffee lets you see you're 
getting the right grind. 
The air-tight top reseals: 
helps to keep your coffee 
fresher, more flavorful! 


glass makes a cupboard’s charm!” 


Mrs. Hawley owns much old glass. But her 
glass-collecting isn’t confined to antiques. “I’m 
always telling people to buy in glass—as I do,” 
she says. “Glass pretties a kitchen so! I bless 
it for its truthfulness, too,” she adds, “It really 
pays to see exactly what you get.” 


Ssunaglas CONTAINERS * Owens-lilinois Glass Company, Toledo, Ohio 







































FRED WARING! And his 
Pennsylvanians—every week! 


Loin ’ Coast-to-Coast Blue net- 
Lye iy 2 work. Check your local news- 
a paper for time and station. 





GARDEN CUPBOARDS—with seed packets! Glue 

vivid seed-packet covers on the doors and shel- 

lac. Fill cupboards with glassed fruits, vegetables, 

and SEE what you have, when to re-order. P 
Refrigerate portions you don’t serve in the yaaa 
original glass jar—save dishwashing. Cem, 








AT HOME IN THE SKIES 


Eighteen years is not a long 
time, when you consider this 
country’s historical background, 
but in the swift-changing era of 
aviation it is enough to make 
one a veteran. 

United Air Lines was started 
in 1926. Within these years, 
United has many times been 
first in the pioneering and de- 
velopment of improvements in 
airline transportation. 

United was the first, and for 
ten years, the only coast-to-coast 
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airline ...it was the first to em- 
ploy stewardesses...first to adopt 
two-way radio... first to intro- 
duce a 3-mile-a-minute, twin- 
engine airplane. 

And now, as soon as war 
conditions permit their con- 
struction, you'll cruise in huge 
4-engine planes with luxurious 
accommodations for 44 to 50 
passengers ... at speeds up to 
300 miles an hour. They’re com- 
ing ... Mainliners destined to 
revolutionize air transportation. 


THE MAIN LINE AIRWAY 

















To save on time 
When dust and grime 
Have thrown you for 

a loss! 
Get on the beam— 
Make your home clean 


With 
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Furniture Gloss 

















A cleans and polishes in one swift 
operation. Excellent for all types of | 
furniture and woodwork — painted, 
lacquered or varnished surfaces. Buy it 
at your favorite department, hardware 

or grocery store today. 
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Pacific Notebook 





i — Button of Santa Ana,California, 
has never been without new ideas for more 
interesting Western living. We knew that 
before he went to war. Now, as Donald 
Button SF 2/c, with a Fleet Post Office, 
San Francisco, address, he shows us what 
can happen when the picture of Western 
living is taken into the theaters of war. He 
lets us see how the Western home and gar- 
den may be influenced by our sons and 
daughters when they return. 


Navy regulations do not allow diaries. 
These notes were written from Donald But- 
ton’s memory. 


Strange civilizations, the mechanics of 
war, and the G. I.’s desire for “all the com- 
forts of” combine to bring that G.I. home 
with many an idea which he will incorpo- 
rate in his Western living. We had not 
been long away before it dawned upon us 
that service men everywhere were observ- 
ing local practices or meeting a comfort 
emergency that challenged their resource- 
fulness and imagination. Some of these de- 
velopments they would bring home di- 
rectly, others, they would adapt to the 
situation and to the materials available. 


HONOLULU 

Here we made several notes for the future. 
In the Academy of Arts collection we 
noticed the standards formerly used by one 
of the kings. They were cylinders of red 
and white feathers, on spears, and they sug- 
gested an adaptation as metal or plastic 
supports for a garden or terrace awning. 


The lanai, focal point for entertaining in the 
Islands, is not completely practical for all 
Western localities. It could, however, be 
modified by the use of screens and glass, 
to provide an indoor-outdoor living room 
housing tropical plants. 


We especially liked the Islanders’ use of 
cinder brick. Its soft, blue-gray color might 
be put to good use in concrete block. A 
house of this, framed in olive trees and eu- 
calyptus, with accents of delphinium blue, 
is something to keep in mind. 


Modern Greek exterior, Chinese modern 
interior—that was a house at Diamond 
Head which caught our eye. Formal, and 
completely consistent, it made good use of 
pastels, and was probably the most excit- 
ing decorating job we saw. 


THE GILBERTS 

Grass and fiber are much used in this local- 
ity for everything from grass-string hinges 
to footballs. The boys play ball, in their 
bare feet, with a woven fiber cube. Palm 
branch mats, woven by the women, are 
used for the sidewalls of huts. We think 
palm mats have definite possibilities as 
thatch on a garden house, or as woven walls 
for windbreaks. The weaving is not diffi- 
cult, and the cost would be cheap. And 
speaking of garden houses, they might be 
patterned after the sleep-huts on stilts 
which we saw at Butaritari—a patio on 
two levels. 





Hint to gardeners: In the Gilberts, the 
taro beds are sunk below the level of the 
adjoining ground so as to catch and hold 
all the moisture. Flower or vegetable beds 
might be so recessed in areas where water 
is not readily retained. 


Summer campers may take a tip from the 
boys on Kwajalein when it comes to the 
problem of laundry. There we made use 
of the wind to rig up windmills for wash- 
ing. Some had an eccentric that drove a 
plunger up and down in a gasoline drum, 
others turned an oil drum inside a gasoline 
drum with belt drive. That same wind 
taxed our ingenuity in providing metal and 
sand firebreaks, too. 





AUSTRALIA 
We entered Sydney’s bay in the early black 
morning, with ferries running in every di- 
rection. The old, smoky buildings (many 
of them 75 to 100 years old) reminded us 
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of the pictures in our European travel 
books. The residential areas appeared, at 
first viewing, to be an endless sea of choco- 
late-pink roofs ranged closely over every 
hill in sight. 


Termites and a wood scarcity have com- 
bined to increase the use of non-wood prod- 
ucts—brick, glass, tile, and steel tubing—in 
domestic building. The variety of shapes 
available have been put to interesting 
architectural use “down under.” 


St. Mary’s, Sydney’s oldest church, was 
originally built of wood. When fire de- 
stroyed it, it was rebuilt in stone. 


Outdoor living has no more than been 
looked at, and gardening is still mostly in 
the Victorian tradition of edged walks and 
formal flower beds. Almost every house 
has a fence or hedge on the side street, and 
a brightly-polished brass name plate. 


Although our excursions into the Bush 
showed us a wealth of hardy native plants, 
we found that they were practically never 
used in Sydney gardens. In Canberra, how- 
ever, striking use has been made of the na- 
tive, brilliant-flowered evergreens. 


At Vaucluse, a house built by Australia’s 
Thomas Jefferson (William Charles Went- 
worth) , we saw a kitchen fireplace enclosed 
almost to armpit height with open cup- 
boarding in stone. These cupboards were 
used to keep hot dishes warm. This is an 
idea for the barbecue we'll have. The fire- 
place was well equipped with all the neces- 
sary implements for open-fire cooking. 


Cover photograph by Eugene Cooper, San Diego, Calif. 
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Over '/ the Pullman cars are 
exclusively in military service! 


Remember this, the next 
time you can’t get a 
reservation: 


Of every hundred regular Pull- 
man sleeping cars, fifty-six are 
now exclusively in military ser- 
vice. But even the remaining 
forty-four, out of every hundred 
cars, are not fully available 
for civilian travel. Much of the 
space in these cars is reserved 
for men in uniform, too. 

Obviously what is left, after 
the requirements of the armed 
services are taken care of, can’t 
accommodate all the civilians 
who want sleeping car reserva- 
tions. Please remember this the 
next time you plan to go some- 
where on the train. 

The problem of Pullman res- 
ervations is especially difficult 


on Southern Pacific, because we 
serve the West Coast ports of 
embarkation from San Diego to 
Portland, and more military 
and naval establishments than 
any other railroad. 

Already we are carrying about 
five times the volume of pas- 
senger traffic as in 1940. And 
our military load gets bigger 
and bigger as America pours 
the heat on Japan. 

To save yourself disappoint- 
ment, please don’t plan a train 
trip on Southern Pacific unless, 
it is imperative. 


The friendly Southern Pacific 









Veedol is known by users throughout the 


THE VEEDOL STORY IS 
A QUALITY STORY 






nation as the “Aristocrat of Motor Oils,” 
and for good reasons: Veedol’s base crude is Bradford, acknowl- 
edged by every authority to be the world’s finest petroleum. Veedol’s 
extra toughness—in any weight — gives all motors an added, and 
immediate, film of protection. Veedol is refined by Tide Water Asso- 
ciated Oil Company, world’s largest refiner of Pennsylvania oils. 


CHANGE TO WINTER WEIGHT VEEDOL NOW! — Sold by car dealers, 
garages, Helpful Associated Dealers, independent service stations. 


Drain and refill every 1000 miles or 60 days... whichever comes first 





TIDE WATER ASSOCIATED OIL COMPANY 
World’s Largest Refiner of Pennsylvania Oils 
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TWO GUESP, 


MAYFLOWER HOTEL 
LOS ANGELES 


Enjoy the convenience 
of location ...extra comforts 
-..and economy of TWO 
GUESTS to a room at ONE 
PRICE...plus the fine foods 
served in Grill, Coffee Shop 
or Cocktail Lounge. 

cd 


ALL OUTSIDE ROOMS + ALL WITH BATH 
Twin or Double Beds 
$2.75 to $4.40 
. 


tw Garage Adjoining «x * 








MAYFLOWER HOTEL 
~ 835 So. Grand Ave. 
LOS ANGELES 
Adjacent to Library Park 
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Five sheets of Sky Mail go to or 
from members of the armed forces 
overseas for only 6c; 14 sheets may be 
sent domestic air mail for 8c. 


Attractive envelopes with official 
red and blue borders make it easy for 
postal clerks to pick out your letter 
and give it fast dispatch. 


Sky Mail paper is easy to write on. 
Letters written both sides of paper 
cannot be read thru the envelope. 


Compare the value! Dollar boxes 
of Sky Mail contain 125 sheets, 50 en- 
velopes; packs of 50 sheets, 25 enve- 
lopes 60c at better stores everywhere. 


You will be glad if you remember 
the name and insist on getting 











In contrast to the historical, many build- 
ings in the city proper are strictly contem- 
porary in their use of brick and glass. Since 
all light and power are coal-produced, 
lighting is limited, but lighting methods 
and fixtures have kept pace with ours. 


Brisbane impressed us with being a more 
metropolitan city than Sydney—smarter, 
better lighted shops, and in general a more 
hurly-burly atmosphere. 


In Brisbane we were especially interested 
in the houses-on-stilts, which were causing 
considerable controversy in the local 
papers during our stay there. 


On the river flats, many of these houses 
were set high enough above the ground, on 
posts, to allow for a garage, laundry, or 
hobby shop on the ground level. We think 
this is a smart idea, for the house floor pro- 
vides the roof for these extra units, and 
you also have a bad-weather drying space, 
or even a rumpus room, without excavat- 
ing. Many of these houses simply perched 
on their stilts, but some were tied to earth 
by use of trellises or various plantings. 


The most attractive house of this type 
which we saw was stained green, and set 
back on an adequate lawn, behind a low 
hedge. Against the house, an eight-foot- 
high wall of bougainvillea made a crimson 
sheath between the green of house and 
the adjoining lawn. 


We saw bougainvillea used in several hedges 
—a good idea for windbreaks, enclosures, 
and spots where year-round color is desired. 
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NEW GUINEA 


At this point the craftsman and jack- knife 
artist had a field day. Mahogany, lime-like 
woods, and black palm were available 
merely for the picking up. In fact, mahog- 
any was even used for sidewalk planking 
(wood-lovers weep) ! 


In the heart of this luxuriant jungle, with 
its lush undergrowth and 200-foot trees, 
handcrafts provided the men with relaxa- 
tion. Our barracks were full of leather 
workers, silversmiths, jewelers, wood-carv- 
ers, and knot-tiers. Although professional 
tools were seldom available, patience and 
tenacity evolved professional results. 


At this base we had a lot of fun speculating 
about what might be done with Quonset 
huts after the war. One idea for a postwar 
home came from a three-unit combination 
of kitchen, dining, living, and sleeping 
spaces used by the officers. Such a house, 





enclosing a pie-shaped patio, could have an 
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Norm Tessner, 403 E. Center St., Anaheim, Calif. 


Norm Tessner has a‘35,000 kit of tools 





¥ Norm Tessner is a Union Oil well 
puller. Like any other skilled workman, 
Norm has to have tools. The principal 
“tool” in his case is a portable rig which 
pulls the tubing and the pump out of 
the wells. Without that rig Norm sim- 
ply couldn’t practice his trade, 


2 So in order to use his skill, Union 
first had to provide him with a portable 
derrick and machine that cost $35,000. 
At first glance this may seem like a lot 
of money. But it takes even more than 
that to provide working equipment for 
each employee in the Union Oil Company. 





& so the Union Oil stockholders have 
actually invested $39,504 (in refineries, 
ships, tools, rigs, oil lands, etc.) for every 
one of the 7,869 employees in the com- 
pany. This figure shows how drastically 
the machine age has altered American 
life. 


UNION OIL COMPANY 


1945 


5 75 years ago almost any man could 
buy what simple tools he needed him- 
self. Today, in many industries tools cost 
so much the individual simply cannot 
finance them. The answer is multiple 
ownership ~— pooling the money of a lot 
of people. (In Union’s case, 31,375 stock- 
holders have helped finance our equip- 
ment.) 





Gj 





3 Of course, it only takes a $90 type- 
writer to provide the working equip- 
ment for a stenographer. But on the 
other hand, it takes a $4,000,000 refin- 
ing unit to make jobs for just 25 still- 
men. And if the company is going to 
function as a unit, one phase of the work 
is just as necessary as the other. 





Gor course, some countries form these 
pools by government ownership. But in 
America we form them under legal 
agreements known as corporations. For 
that way, we can preserve the freedom of 
the individual, the efficiency of a free econ- 
omy and that all-important human in- 
centive—competition. 


This series, sponsored by the people of Union Oil Company, 


is dedicated to a discussion of how and why American busi- 
ness functions. We hope you’ll feel free to send in any sug- 
gestions or criticisms you have to offer. Write: The President, 
Union Oil Company, Union Oil Bldg., Los Angeles 14, Calif. 
AMERICA’S FIFTH FREEDOM IS FREE ENTERPRISE 








Clean dusty coil bedsprings with 
a dishmop or a small paintbrush. 
To move a houseful or a handful 
—<across the street or across the 
country—always call Lyon first. 


> 


Save your pen; use match dipped 
in ink to address parcels wrapped 
in heavy, rough paper. 

Relax—let Lyon do the worrying 

on your next long-distance move! 


Pada "9 


Keep nails, screws and such in 
glass jars where they can be seen. 


Skilled, experienced Lyon packers 


and movers save you time, money. 
a—™ 


NG; 
To use a stairway while it is be- 
ing painted, do every other step; 
when dry, do alternate steps. 
Whether Lyon moves your goods 
—or puts them in storage— Lyon 
service is reliable... economical. 





Remove candle drippings by 
rubbing surface with soft cloth 
moistened with cleaning fluid. 


Long-distance moving is a job for 
experts. Call Lyon and be sure! 


VAN & STORAGE CO. 
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enclosed, two-car garage, kitchen, living- 
dining unit, sleeping rooms, and bath fa- 
cilities. If the decorating potentialities of 
the arched ceiling don’t appeal to you, you 
could ‘square it off with built-in cabinets 
and furniture. Bunk beds could be set 
against the curve of the wall, 4 la Pullman, 
or curtained beds or closets could aid in 
cutting the arc. 


Curved surfaces simplify cleaning, heating, 
lighting, and ventilation. 


Pk GARAGE 
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Keep Quonsets in mind—they do have pos- 
sibilities. The ones in use at present have 
been made livable, and decorated to suit 
their occupants’ tastes. Coconut-shell 
lampshades, native mats, and packing box 
plywood have all been pressed into service. 
Color is bold and forthright. Once in a 
while some escapist in the crowd hangs 
out a sign reading “The Starlit Roof,” “Los 
Angeles City Limits,” or “Rainbow Grill” 
—strange sight amid the exotic flora and 
fauna on all sides. 


AIR NEWS 


In a recent announcement, United Air 
Lines tells of a reduction in passenger fares. 
The exact amount cannot be determined 
until rate studies have been completed. A 
10 per cent reduction in fares in the sum- 
mer of 1943 brought air travel rates into 
approximately the same range as rail 
travel. Even if most civilians cannot at 
present take advantage of these new prices 
because of travel restrictions, it’s some- 
thing to look forward to when normal 
travel resumes. 


To bring travel abroad within the reach of 
the average man, after the war, is the aim 
of Pan American World Airways’ new pro- 
gram of mass transportation. This com- 
pany is placing orders with manufacturers 
for a large fleet of high-speed transport air- 
craft. This equipment will replace the fleet 
of Clippers now having home bases in New 
York, Miami, New Orleans, Brownsville, 
Laredo, Los Angeles, San Francisco, and 
Seattle. The following cities will also be 
added to the above listed Clipper berths: 
Baltimore, Boston, Chicago, Detroit, 
Tampa, Charleston, and Houston. 


These new Clippers will accommodate more 
than 100 passengers, and will fly at more 
than 300 miles per hour, through the sub- 
stratosphere. The huge passenger load and 
high speed will result in drastically reduced 
passenger and freight rates. The former 
will be as low as 34% cents per passenger 
mile. Here, specifically, is how your post- 











Loans 
ce) 
buy 


homes 





Monthly 
Payment 


FHA Loans 


Call at any American 
Trust Company office 
for information on FHA 
loans to buy homes. 
These loans are made 
for long terms, with 

low monthly payments. 


AMERICAN 
TRUST 
COMPANY 


a MK 1S Sine 1854 





Many Offices Serving Northern California 


Member Federal Deposit Insurance Corporation 
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Watch 
Out! 


This is a Jap Samurai sword. It 
makes a good souvenir and that’s 
why retreating Japs often make 
them into Booby Traps by attach- 
ing hidden explosives to them. Our 
troops know such tricks and disarm 
the sword before they pick it up! 









PLAY SAFE... Get a 
Safety Shellubrication Today ! 


Wartime Stop-and-Go driving 
becomes even harder on your 
car as it gets older! That’s 
why it needs Shellubrication. 


Shellubrication is a special 
system of car maintenance. Far 
from being a mere “grease 
job,” it not only protects im- 
portant chassis points, but re- 
ports on many hidden parts 
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Watch 
Out! 


Steering knuckles 
are not immortal. If 
neglected they can become danger- 
ous Booby Traps threatening your 
very life. That’s why Shellubrica- 
tion service includes proper lubri- 
cation at all essential points in the 
steering assembly of your car. 
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where destructive wear can be- 
gin... possible booby traps. 
Your receipt shows exactly 
what’s been done. SHELL OIL 


ComMPANY, Incorporated. 
* * * 


CHANGE TO GOLDEN SHELL 
MOTOR OIL! Take no chance 
these days with grimy, sludgy 
oil. Give your car Golden Shell 
winter-grade motor oil. 





Care for your Car 
for your Country 


Make a date for SHEMULUBRICATION Today / 
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Thousands Now 
Encouraged to Wear 


Aid! 


a Hearing 





Thanks to -. " 
the Smart =< 
New Zenith e. | 

Neutral-Color Earphone and Cord | 


@ Now another great Zenith accom- 
plishment is prompting thousands to 
enjoy the advantages of a hearing aid! 
The new Neutral-Color Earphone and 
Cord of the superbly performing Zenith 
Radionic Hearing Aid is as little notice- 
able as eyeglasses ... brings to the hear- 
ing aid a new look of youth which en- 
ables you to wear a Zenith with poise 
and confidence. 









A MODEL FOR 
EVERY TYPE OF 
CORRECTABLE 

HEARING LOSS 


1 Model A-2-A Air Conduction. New, 
improved model of the famous Zenith 
standard hearing aid for the person of 
average hearing loss. Only $40. 


2 Model A-3-A Air Conduction. A brand 
new super-power instrument with tre- 
mendous volume in reserve to assure max- 
imum clarity and tone quality even under 
most difficult conditions. Only $50. 


3 Model B-3-A Bone Conduction. A new 
precision instrument created specially for 
the very few who cannot be helped by any 
air conduction aid. Only $50. 


BY THE MAKERS OF 





RADIONIC PRODUCTS EXCLUSIVELY 
WORLD'S LEADING MANUFACTURER 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
Each Complete, Ready-to-Wear | 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


= PASTE ON PENNY POSTCARD AND MAIL— — 


Zenith Radio Corporation, Dept. SU-8 
| P. O. Box 6940A, Chicago 1, Illinois 
Please send me your Free booklet about 
Radionic Hearing. 





| Name - Scene een enSERSRARESTSSSTSSESEREED 
| Address 
| City State 
COPYRIGHT 1944, ZENITH RADIO CORP. 


war trip to London would line up: Flying 
time from New York, thirteen hours; cost, 
$148, with a 10 per cent reduction for a 
round trip ticket. It sounds worth waiting 
for, doesn’t it? 


Trans-Canada Air Lines is planning to re- 
place all glass windows in its Lockheed 
14-08 with plastic. This will mean a sav- 
ing in weight of 2314 pounds for each plane, 
and will result in a reduced breakage cost. 


PAST AND FUTURE 

While we were thinking about the future 
of flight, we were reminded of aviation’s 
past history by a recent announcement 
from Universal Pictures Company. In their 
new featurette, “World Without Borders,” 
the history of aviation is traced from the 
eighteenth century to the present. Although 
the Wright brothers made the first flight 
by plane, in 1903, others before them had 
attempted to conquer the air. The first 
successful one was Montgolfier, a French- 
man who stayed aloft ten minutes in a hot 
air balloon. This was in 1783. A few years 
later, in 1797, the first parachute descent, 
by Garnerin, was recorded. Following this 
came the glider and, finally, the famous 
Kitty Hawk flight. Interestingly enough, 
the Gilmore brothers had been refused a 
patent on their model planes five years 
before the Wrights flew, because the au- 
thorities felt that heavier than air craft 
would never fly! The Gilmores had built 
the first cabin passenger plane, and had 
used a screw propeller on the nose of the 
ship. It never flew because there were no 
funds with which to buy a motor for it 


The future of aviation is indicated by pic- 
tures of the helicopter, Flying Fortress, 
B-19, and the new Super Forts. What you 
may expect in the way of passenger planes, 
carrying as many as 150 people, is also 
shown. The outlook for the skyways of the 
world is bright. 


OUR FLYING NAVY 
While we are planning our comfortable, 
rapid, and inexpensive trips by air through 
skies freed from enemy bombers, we should 
not overlook the very important “air news” 
which is being made every day. We refer, 
of course, to the superb job being done by 
our pilots in the armed forces all over the 
world. With this in mind, the Macmillan 
Company has just published Our Flying 
Navy, a history of American naval avi- 
ation, illustrated with full-color reproduc- 
tions of paintings by some of America’s 
leading artists. The text, prepared with 
the assistance of the Deputy Chief of Naval 
Operations (Air), traces naval aviation 
from our first navy training school—con- 
sisting of three pilots and three planes— 
to the gigantic, synchronized program by 
which our navy airmen are trained today. 
The paintings depict the flier’s experiences 
from his first days as a cadet to his en- 
counters with the enemy. There is also a 
section devoted to the WAVES and their 
important contributions to the winning of 
the war. The book has been given an ex- 


cellent and appropriate format, and is rec- 
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You just can't find a cheerier. 
chill-chaser than the friendly 
sunshine of Phoenix. The warm, 
dry CERTIFIED-CLIMATE® is a sure 
cure for winter doldrums—a constant 
invitation to outdo yourself at your 
favorite outdoor hobby. For the 
| perfect vacation, visit Arizona's 
Valley of the Sun as soon as you 
| can travel. But have confirmed 
reservations before youleave home! 








“Certified” when the Valley of the 
a was chosen by the U.S. Army as 
one of America’s foremost aviation 
training centers because of its 
unexcelled climate. 















For free, profusely illustrated 
booklet and cartograph map, write Valley 
of the Sun Club, 2607 Chamber of 
Commerce Bldg., Phoenix. 


Phoenix Arizona 
Pa Valley of the Sun 














DOES YOUR DOG 
ITCH ? SCRATCH ? 


m\ DON’T BLAME FLEAS 
««»-MANGE...DIET! 


If your dog or cat itches, 
. pe one ~ Ff it ‘sprobably 
not due to fleas, mange or diet. 2 to 1, it's 
FUNGITCH, grass-borne fungus infection long a puz- 
gle to science. It starts as anitch followed by dandruff- 
like scales or brownish-edged sores with mouldy odor.May 
start im ears, on paws, underbedy, tail or eyes. Can have 
aren total loss. Now a soted 


serious results—costly 
DENE — lied externally, 


specialist's discovery— SULFA 


stopsi oe in minutes... clears Ss es and sores in 
a few da 5 pay S)- 1,00 in stores. I yous deales doesn’t 
have SULFADENE, order direct—address below: 


SULFADENE, Box 8-16, BROOKFIELD, ILLINOIS 





Not only easy to grow, but also indiffer- 
4 fF entas to soil. Ideal for beginners. Newer 
si varieties: Yellow Flare end Dazzler. 


4 MANDEVILLE & KING CO., Rochester, N.Y. 









AT STORES 
EVERYWHERE 


* DAYLILIES xk 


LARGEST COLLECTION IN THE WEST 
Finest on bride, both old and new, Reds, Pinks, 
| Bi-co Descriptive list upon request. 
I SYLVAN GARDENS, Rt. 8, Box 115-S, Portland 1, Ore. 
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ommended highly for all Americans, espe- 
cially those with relatives or friends in 
naval aviation. You'll be more proud of 
them than ever after reading this book. 


V-MAIL 


One of the resolutions you should have 
made for 1945 is to use V-Mail for all your 
overseas letters. In so doing you will not 
only alleviate the tremendous burden 
placed on our postal facilities, but also in- 
sure that your letter will reach its destina- 
tion in the fastest possible time. 


The fact that letters to you, from overseas, 
reach you quickly is not an indication that 
letters going the other way travel with the 
same speed. Mail on planes flying to the 
homefront is often used as ballast, whereas 
on outgoing planes cargo space is claimed 
first by V-Mail and the necessary articles 
of war. If there is no more room, other 
mail, even if marked “air,” may be for- 
warded by ship, or held until space is avail- 
able. V-Mail requires only a 3-cent stamp, 
yet it is always first on any plane out. 


Finally, we cannot emphasize too often the 
importance of letters to the service man. 
Write as often as you can, and write cheer- 
fully—tell him about the family projects, 
the plans for his return, news of his pals 
and of the neighborhood. And when you’ve 
written it, ask yourself this question: “How 
would [ feel, reading this in a foxhole?” 


LIFE ON APAIANG 


Court reporter H. S. Taylor of Kelso, Wash- 
ington, sends along a few notes on the 
Gilberts. As the son of an American mis- 
sionary, he lived the first ten years of his 
life on Apaiang, in the Gilberts group. 
American missionaries working under the 
‘American Board” of Boston served 
throughout the Gilberts, Marshalls, and 
Carolines. They were supplied by a yearly 
visit of the missionary vessel, the sailing 
ship, “Morning Star.” 


When Mr. Taylor and his father visited the 
atolls of Micronesia, the welcoming com- 
mittees were bushy-haired natives, whose 
way of life centered around the coconut 
tree. Mats woven from strips of coconut 
palm leaves constituted their “furniture,” 
and the same source provided their clothes, 
canoe sails, and ropes. They had no knives 
or implements of any kind. Their food sup- 
ply, in addition to the ubiquitous coconut, 
consisted of pandanus fruit, and fish which 
they scooped up with bare hands, from 
shallow pools left on the reef by the outgo- 
ing tide. So primitive a society obviously 
had nothing to sell or to trade with passing 
ships, and remained comparatively un- 
touched for some time after other Pacific 
islands had been developed. 


DRIVER’S LIGENSE 


Californians now in the military services or 
out of the State may renew their driving 
licenses by mail by writing to Paul Mason, 
Division of Drivers’ Licenses, Department 
of Motor Vehicles, Sacramento, California. 
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Your car makes 
mudpies, too. . . 


when condensed moisture mixes 

with carbon, unburned fuel and other 
impurities in your cars crankcase 
— presto —sludge. 
Like mudpies. . . 


















which not only reduces 
dangerous engine deposits 
but keeps oil filters cleaner. 
And when you stop 

for "RPM... 






its thick and gooey, it 
clogs oil circulation and 
gums filters. To minimize 




















ask the service man 

to check your mileage. || | 
tt may be time for 
a wear-saving 
lubrication job. 
with RPM Greases. | | 
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Minimum—with maximum living 





Hex Is a minimum house—a stop-gap 
house. In planning it, we set up these basic 
requirements: 

(1) Minimum of hard-to-get materials now 
and in the first months after the war. 

(2) Only stock sizes of doors, windows, and 
glass are to be used. 

(3) Construction must be so simple that a 
handy man could do much of the work. 
(4) The house must lend itself to expan- 
sion when building restrictions are lifted. 
(5) It should be adequate for permanent 
occupancy and suitable and inexpensive 
enough for use as a guest house if desired. 
(6) It must incorporate the basic improve- 
ments in planning. 

(7) Changes in design and construction 
should be so easy that the house can be 
made to fit various climates and individual 
taste requirements. 


The diagrams explain the simplicity of con- 


struction and the materials used. The cost 
will depend upon availability of materials 
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and how much of the work you can do 
by yourself. 

GLASS 
There is a good reason for the large amount 
of glass used—the more glass the less feel- 
ing of cramped space. If neighbors are close 
or view not important, privacy can be ob- 
tained by building a solid garden wall or 
fence. The garden wall becomes the out- 
side wall of your home. All of the space 
inside this wall can be living space. 
If you are set against this much glass, a 
substitution of siding can be made without 
any change in design. 
When putting in the fixed glass, give both 
the woodwork and the glass near the edges 
a coat of primer paint before the putty is 
applied. A coat of paint should be put 
over the putty when the job is done. 
Insulated glass (Thermopane) should be 
investigated whenever large expanses of 
glass are contemplated. Thermopane is a 
glass sandwich—two layers of glass sand- 
wiching sealed-in, dehydrated air space. An 
adhering metal seal bonds two panes into 
one unit. 


Pons 


ORIENTATION 

Where is the sun going to be, not just to- 
day, but next spring and summer? Most 
people invite it in—in the kitchen and din- 
ing areas in the morning, in as many rooms 
as possible all day, in living and relaxing 
areas in the afternoon. The sun has a very 
useful habit of dropping low in the south- 
ern skies in winter and rising high in the 
summer, thus reaching deep into a house 
in winter when it is welcome and staying 
for the most part out of the house in the 
summer when it is not so welcome. 

We can quite easily make provision (as 
was done in this little house) to have the 
sun just where it is wanted. The garden 
and terrace are to the south, the car shelter 
to the north. By reversing the plan or in- 
verting it, the house can make a satisfac- 
tory adjustment to any lot or direction. 
To plan a house so that it will get just the 
amount of sun you want every day in the 
year takes a bit of study. An architect or 
an engineer can chart the angle and altitude 
of the sun for your locality. In the charts 
on the next page we have diagrammed the 
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A view of west elevation. The car shelter is under the extended roof at left. Entrance is in center. The living terrace is shown at right 
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movement of the sun for the Bay Area. The 
height of the sun by hours (standard time) 
in winter, spring, and summer is indicated, 
and, in the same seasons, the position of the 
sun in relation to the compass. 

With similar information you can estimate 
the width of overhang, porch, or trellis that 
is necessary to keep the hot summer sun 
from striking into the house. Of course, 
you can actually measure the sun’s angle 
and shadow on your own lot at various 
times of the year. 























CONCRETE FLOOR 

Concrete, surprisingly, is a very porous ma- 
terial in its natural state, and water readily 
seeps through it. Regardless of the nature 
of your foundation soil, it is wise to lay 
a bed of gravel before pouring the concrete 
slab. The addition of a water sealer to the 
conerete mix is advisable. For information 
on this, consult your retail building ma- 
terial dealer. 

Cement floors may be stained, or topped 
with plastic or asphalt tile, clay tile, or 
composition. 

The job of getting even coloring with acid 
stains is difficult unless the workmen know pe ee a we id ates. Cidade oli) eas hie ead 
thete hesiness. To find out details on cement ying-dining room from 2€a aicove. urtain gives privacy when desire 


slab constructions and various ways to fin- 
ish or cover them, write to the Portland ROOF MATERIAL struction. We suggest the low pitch for 


Cement Association, 564 Market Street, The pitch of the roof may be changed to several reasons. Less cost is one. Porches 
San Francisco 4. suit your taste without changing basic con- are simple continuations of roof, and low- 
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Minimum — with maximum living 


pitched roofs keep them high enough to be 
usable as car ports and to admit light, view, 
and winter sun. For this type of roof the 
best and cheapest roof materials are tar 
and gravel. 

Shingles make an excellent roof, but the 
pitch must be increased to at least four 
inches per foot to allow for adequate 
drainage. 


INSULATION 
A worthwhile added cost is roof insulation. 
Many products can be purchased now. 
Redwood bark, fibre board, rock wool, and 
cellular glass are some from which to 
choose. 


VENTILATION 
In cool climates, very little ventilation is 
necessary. In hot summer sections, pro- 
vision must be made to remove air quickly. 
A louvre vent under the fixed glass (see 
illustration) will provide adequate ventila- 
tion in most localities. 









x 


Venr Fiar Ry, 2? LouvRe 


The wooden louvre could be made on the 
job, or be made up by a mill. In either case, 
an insect screen should be placed on the 
inside. This arrangement provides almost 
draftless ventilation, such as is more com- 
monly seen in office building windows. 
Transoms above the fixed windows will do 
a better job in hot localities. Regardless 
of insulation, the warm air admitted from 
doors and windows collects and stratifies 
near the ceiling. High windows or open- 
ings permit quick removal of this air and 
quick cooling of the house as soon as the 
sun goes down. 


KITCHEN 
Here is a minimum in kitchens (and 
kitchen labor), yet all the necessary ele- 
ments are included. It is placed to serve 
meals either inside or outside, and has a 
generous storage space nearby that is large 
enough to do double duty in taking the 
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overflow storage of the house in general. 
Because it is too small an area to shut off 
completely, it is treated here as an intimate 
alcove off the living-dining areas. To close 
it off somewhat, standing reed or bamboo 
screen is suggested as the extensive use of 
draperies may be monotonous. 

All units in the kitchen are standard. The 
refrigerator is approximately 2.8 cubic feet. 
It is 24 inches square and 36 inches high. 
Sink is 20 by 20 by 8 inches deep and allows 
for extra washing tray for light laundry. 
Stove is 24 by 19 by 36 inches high. Drain- 
board with cases under and above can be 
purchased from local lumber dealers or con- 
structed on the job. Wooden cases above 
are 12 inches deep, 3 feet high, and 2 feet 
above counter. 


BEDROOM 

As a day room it becomes a part of the liv- 
ing area, and for this reason beds are not 
placed in a conventional manner. As a part 
of the living area proper, the bedroom has 
full view of the fireplace and is close enough 
to it and the fireplace furniture group to 
be a part of it. 


ENTRY 
If an entry with more privacy is desired, it 
can be obtained by the use of a high case 
inside and a baffle outside (see illustra- 








tion). This would, of course, necessitate 
moving the position of the fireplace one 
panel, but would provide a more indirect 
entrance so that the casual or possibly un- 
welcome visitor does not immediately see 
the family gathering. The high case might 
be of wardrobe height, and would serve as 
a convenient coat closet. 
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Alternate entry plan 


FIXED GLASS PANELS 
Note that where glass is not desired, siding 
or weatherproofed plywood can be substi- 
tuted (see diagram). Fixed sheets of glass 
eliminate the need for window frames. Fix- 


























View of the kitchen with the exterior walls cut away. The kitchen can easily be shut off 


from the dining area by a screen. 


standard. The door in the foreground goes to the terrace. 


The counter-height refrigerator at the right is 


The door at right goes to 


the store room. Exterior glass panels (see plan) provide room with plenty of sunlight 
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The roof is carried from outside end walls and in center by a 4-by- 
10-inch beam, supported by 4-by-4-inch posts. Note: This roof is 
carried independently of interior bearing walls. The interior walls 
may be changed, therefore, without impairing structural strength 


Concrete base: First lay a bed of crushed rock, 4 inches or more 
in depth, to carry away surface moisture. Provide trenches for 
footings and piers. Lay over this the 4-inch concrete slab, placing 
plumbing pipes before pouring and then work to a smooth finish 


ing the sheets of glass in place is not diffi- 
cult as the upright studs are used as a core. 
Always allow a ¥%-inch end working clear- 
ance all around sheets of glass to allow for 
wood shrinkage and house settling. 





Glass or plywood panels are fixed in place 
with wooden strips nailed around openings 














Detail of door and movable window sash 


FIREPLACE 
The chimney as detailed is a short-cut for 
the uninitiated. Simply build a firebox as 
shown, and extend a 10-inch diameter pat- 
ent flue (encased in steel tube) up through 
the roof. Total height of patent flue above 
chimney box should be 12 feet to provide 
sufficient draft for the fireplace. An ex- 
perienced sheet metal man should flash this 
flue at the roof junction to prevent leaking. 
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Free-standing flues with firebox at table 
height permit view above fireplace. 



































FOR COLD CLIMATES 


For colder climates, the studs should have 
boards or plywood inside and out, provid- 
ing a dead air space to serve as insulation. 
To increase efficiency, this space can be 
filled with rock wool or other insulating 
material. The roof, particularly, should be 
insulated in this manner, to keep the heat 
in when it is cold, or out in hot weather. 
An oil or gas heater could be placed in the 
living room and use the flue for the kitchen 
range. This would be a desirable feature in 
any climate. Gas, or electric heaters, which 
can be built into the wall between studs, 
are available. These resemble the common 
hot air register in appearance. 


An excellent and very practical solution to 
the heating problem would be the use of 
radiant panel heating. In this case, instead 
of the solid cement floor slab, hollow con- 
struction tiles would be laid on a gravel 
base in such a way as to form a circulation 
conduit for warm air from a furnace. A 
thin cement surface finish would then be 
laid over the tiles. This type of heating is 
a recent development for practical use, and 
has been widely discussed as a “natural” 
for the basementless, one-story house 
Simple and inexpensive, it has the added 
advantage of a very timely consideration— 
no high-priority materials are involved. 
Consult a heating engineer for more de- 
tailed information on this subject. 


GARDEN 
Above all, don’t make garden planning and 
home planning separate operations. Only 
when the garden is a livable part of the 
house does it perform its true function. The 
garden should do three things for your 
house: It should allow your living to flow 
outside whenever the weather permits. It 
should make small rooms seem large when 
they are opened out to it. In the small 
house featured here, the kitchen and utility 
area can be expanded outdoors in the sum- 
mer months if the garden is planned to give 
privacy and protection from the wind. The 
garden should give privacy to all outdoor 
rooms, otherwise they are not livable rooms. 


SMALL HOUSE 
Notice that this small house plan is not just 
a miniature of a larger house. Small edi- 
tions of larger houses cost more to build 
and are seldom as satisfactory as a house 
straight-forwardly planned to take care of 
the necessary functions of living. 
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in Central California Gardens 


L you Are like most people, the first warm 
day in February will find you strongly 
temptéd to start planting your summer 
garden. However, it is well to curb this 
impulse, for past experience proves that 
early signs are not to be trusted, that frosts 
are probably by no means past, and that 
good growing temperatures are not yet an 
established fact. Planting warmth-loving 
flowers and vegetables too early is waste- 
ful and may be disastrous. 

Unless you are well ahead of schedule, there 
are still plenty of other gardening jobs to 
be completed. In the order of their im- 
portance, here are the things you should 
do this month. 


SPRAYING 
Keep a close watch to see that the pink 
bud stage on peaches, apricots, nectarines, 
and other deciduous fruits does not pass 
without spraying these trees for fungus dis- 
eases. Sprays cannot be used at dormant 
strength after the leaves unfold. 
Citrus trees should be sprayed with an oil 
emulsion late this month for red and black 
scale. (See pages 16 and 17.) 
Redberry mite, which prevents berries 
from ripening properly, should be con- 
trolled by spraying blackberries, red rasp- 
berries, and loganberries with lime sulphur 
when the buds swell this month. 





"T= IDEA of a tropical garden in a tem- 
perate climate seems far-fetched and im- 
practical to most gardeners. They visualize 
gigantic trees and shrubs, tangled, flam- 
boyant-flowered vines, and orchids hanging 
from trees—all in a hot, steaming, dripping 
jungle. They overlook the vastly different 
picture presented by the cool tropics or 
subtropics (regions adjoining the tropics 
and extending close to the temperate zone) , 
whose climatic conditions are frequently 
duplicated from late spring to early fall 
in any number of sections of Central Cali- 
fornia. They forget that they already 
grow many subtropical plants with perfect 
confidence and lack of concern—abelias, 
azaleas, camellias, hibiscus, viburnums, jas- 
mines, magnolias, and honeysuckles, to 
name but a few. 


The main characteristics of a tropical gar- 
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Roses also need a thorough dormant spray 
this month to control various diseases and 
to destroy pests which have wintered over 
in the ground. Use one of the standard all- 
purpose sprays or lime sulphur. 


PLANTING 


It is getting late for the planting of fruit 
trees, berries, deciduous flowering shrubs 
and trees, and roses, so you had better 
hurry. If the soil is very heavy and wet, 
do not pack it around the roots of plants. 
Instead, run water into the basin to settle 
the soil. Heavy soil solidifies into an im- 
penetrable mass when dry if it has been 
packed or tamped into place while wet. 
Perennial vegetables—artichokes, aspara- 
gus, and rhubarb—should also be planted. 


PRUNING 


Finish pruning of fruit trees, deciduous 
shade trees, and roses. 

It is possible to cut large branches of such 
early flowering trees as acacia, and such 
flowering shrubs as forsythia, for decora- 
tion, as it is customary to prune these 
plants immediately after the flowering 
period. 

Hydrangeas should be pruned this month 
without fail. Do not prune fuchsias, lan- 
tanas, geraniums, hibiscus, and other ten- 
der shrubs and plants. 


den are greenness, depth, and large, bold 
textures. If you wish, you can achieve this 
effect without taking a single chance on a 
tender or tropical plant. All you have to 
do is to choose large-leafed evergreen ma- 
terial and plant it closely and in sufficient 
depth to produce the cool shadows and 
dark greens of the tropics. J 
However, there is no need for extreme cong 
servatism or substitution if you want to 
plant a tropical garden. Nurseries carry 
enough tropical and subtropical plants of 
proven hardiness (if grown under normal 
conditions) so that you can plant an entire 
garden with them, and still leave the doubt- 
ful ones untouched. 

A tropical garden planted with authentic 
material will yield infinitely greater sat- 
isfaction than one planted with pseudo- 
tropicals, for tropical and subtropical plants 





SUBTROPICALS 


Do not plant out subtropicals, such as cit- 
rus or avocado, this month. Wait until 
March or April. (See page 16.) This also 
applies to many ornamentals such as fuch- 
sias, lantana, hibiscus, Princess Flower 
(tibouchina) , and brunfelsia. 


BEGONIAS 


Begonias can be started in two ways this 
month—from seed and from bulbs. Seed 
should be sown with great care in pots or 
seed pans which should then be kept in a 
heated greenhouse or in a warm room. 
Begonia tubers which have been stored for 
the winter may be placed in flats or trays 
of damp peat moss or leaf mold and kept 
in a slightly warm place. Sprinkle the bulbs 
only slightly. This will encourage the buds 
(eyes) to start sprouting. 


VEGETABLES 

In the vegetable garden, beets, carrots, let- 
tuce, green peas, radish, turnip, mustard, 
and onion sets can be planted, and aspara- 
gus roots, globe artichokes, and rhubarb 
plants can be set out. 

Don’t be in too great a hurry to put out 
tomato plants. Wait until the first of May. 
Plants set out at that time will have the 
warm nights that are required by tomatoes 
for normal growth. 


Tropical Effects in 
Temperate Climates 


have an elegance of foliage, a richness and 
fragrance of flowers, and often an abun- 
dance of fruit that no other type of plant 
can equal or surpass. 

The planting plan and sketches on the 
opposite page are no concoctions of the 
imagination. They are based on actual es- 
tablished plantings in a Bay Area garden. 
Similar gardens have been seen in such 
widely divergent sections of Central Cali- 
fornia as Bakersfield, Fresno, Palo Alto, 
Sacramento, Los Gatos, and San Jose. 

The purpose of this plan is to show how a 
maximum number of subtropical plants can 
be grown in a small or average-sized garden. 
Note that two planting lists are given—one 
of plants for use, the other of plants for 
ornament. (Most fruiting subtropicals are. 
of course, highly ornamental, and are use« 
in many gardens for ornament only.) 
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i 9. Chinese hibiscus 
b 10. Bird-of-Paradise Flower (Strelitzia) 2”. 10. Pineapple Guava 
11. Banana (Musa) ¢ ( 11. Eureka Lemon 
/ } 12. Meyer Lemon (bush type) 


13. Samson Tangelo 
On § 14. Bearss Seedless Lime 


t 12. Canna 
13. Elephants-Ear (Colocasia) 


‘=. 
14, Canna a 
ta, y. 


d This easily constructed bamboo hut can serve as a garden shel- Kumquats enjoy growing in tubs, and strawberry guavas make 
or ’ “4 ‘ Pe 
" ter, a play-house, or a potting shed and tool-house. With more excellent low espaliers. The open area may be planted to lawn or 
F space between the strips of bamboo, it may become a lath house a ground-cover, or surfaced with gravel, tanbark, wood, or brick 
or —— eS een 
- T 7 \ ; 
: ORNAMENT > USE 
Ss 1. Burmese honeysuckle J "< in’ 1. Passion Fruit Vine (Passiflora) 
is 2. Ferns ao ph 7 +) ( " 2. Strawberry Guava (Psidium) 
f 3. Rice-Paper Plant (Fatsia papyrifera) Cae 3. Jujube Tree 

4. Chinese hibiscus } s OOIDEK - ~ | 4. Surinam-Cherry (Eugenia uniflora) 

5. Brunfelsia calycina } ae ) eT . 5. Pineapple Guava (Feijoa) 

6. Gardenia “Mystery” goes te Le) | 6. Strawberry Guava 
% 7. Fatsia japonica or Tree Fern ae — f 7. Washington Navel or Valencia Orange 
8. Golden Bamboo (Phyllostachys 5 4 8. Natal Plum or Meyer Lemon (tree 
i aurea) form) 

a Cy 9. Eustis limequat 
is 

















4 . * ° 
15. C Bird Fl Crotal a 15. Calamondin 
$ 16. Gute tiniiis ace YD 00 16. Satsuma Orange or Dancy Tangerine 
17. Jacaranda acutifolia - ‘5 [—— 17. Avocado or persimmon 
18. Camellia Sasanqua ai Ny /\ ss 18. Strawberry Guava 
19. Camellia japonica (tubbed) a = 8 19. Kumquat (tubbed) 
20. Hymenosporum flavum r—~ : 20. Loquat 
21. onsite Delavayi ‘ Cs | oe c ©) a, 21. Meyer Lemon (bush type) 
22. Lily-of-the-Valley Tree (Tricuspidaria) Scale in feet 22. Marsh Seedless Pomelo (grapefruit) 
evar, es = ee 








Rich patterns of foliage, flowers, and fruits of the Natal Plum, 
orange tree, gardenias, and Ginger-Lily combine to produce the 
effect of an oriental tapestry. Helxine, or wild ginger on ground 
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An effective planting is accented by the banana, with subordinate 
Bird-of-Paradise, cannas, Elephants-Ear (Colocasia), and Gin- 
ger-Lily (hedychium). The ground-cover is wild ginger (asarum) 
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ow to grow citrus fruits 


in the home garden 


I, IS EASY enough for home gardeners to 
buy citrus and other varieties of subtropi- 
cal trees, but they are often hard put to it 
for information on how to grow them. An- 
swers to problems which arise under home 
garden conditions are not always to be 
found in publications dealing with commer- 
cial culture. In the following article on 
citrus culture we have attempted to discuss 
the most important of these problems and 
to offer the best solutions. Most of this in- 
formation is applicable to all subtropical 
fruit trees. 


SOIL AND DRAINAGE 

The most important factor in the successful 
culture of all subtropicals is perfect drain- 
age. All of them will give a good account of 
themselves in any good garden soil. They 
will grow in heavy soils if drainage is as- 
sured, and if yearly applications of humus 
are made. Bean straw and well-rotted ma- 
nure are excellent sources of humus. A 
deep soil is very important for all subtropi- 
cals as an extra assurance of good drainage. 
(This is especially true of avocados. Avo- 
cados planted on hillsides with shallow soil 
and an underlayer of hardpan will not grow 
with any success.) 


TIME TO PLANT 

The ideal planting time for citrus and all 
subtropicals is in spring after the frosts. 
They can be planted until midsummer, but 
the earlier period is better, as there is less 
danger of the soil drying out, and the trees 
have a longer time in which to : come es- 
tablished before winter. 

However, there is more injury from aphis 
in early spring, and many growers prefer to 
plant in late May or early June to avoid 
this handicap. 


HOW TO PLANT 
After digging a generous-sized hole with 
vertical, not sloping sides, cut the twine 
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which holds the burlap in place. Do not 
remove the burlap; merely turn it back 
from the top of the ball, exposing the bud 
union (bulge on lower part of trunk). 






CUT TWINE , LOOSEN BURLAP. 


GOOD SOIL ,BURY BURLAP 


BEAN STRAW AND WELL 
ROTTED MANURE TO 
ADD HUMUS AND IMPROVE DRAINAGE 


To prevent brown-rot gummosis on citrus 
(the most serious and most prevalent dis- 
sase of citrus trees), set the young tree so 
that the crown roots are but 1 or 2 inches 
below the soil surface after the ground has 
settled. Be sure the bud union is at least 3 
inches above the soil level after settling. 






PAINT TRUNK WITH BORDEAUX 
MIXTURE 
BUD UNION 3" ABOVE SOIL 


RIDGE OF SOIL 
AGAINST TRUNK 


CROWN ROOTS ONLY /"0R 2” 
BELOW SURFACE 


After the tree is set, firm the soil about the 
ball, and make a small basin around the 
tree. There should be a cone of soil sloping 
up to the trunk of the tree to prevent irri- 
gation water from striking the bark. 


The outer rim of the basin should be 
slightly lower than the highest point on the 
cone around the trunk to prevent the water 
from rising to the top of the cone and con- 
tacting the bark. 

As a further preventive to gummosis, sprin- 
kle one tablespoon of Bordeaux mixture 
into the soil directly contacting the trunk 
of the tree. The University of California 
Agricultural Extension Service further ad- 
vises that the trunks of citrus trees from 
one to three years old be painted with Bor- 
deaux mixture, and that the surface of the 
soil around the tree be sprayed with this 
mixture as a protection against gummosis. 


WATERING 

The soil in the root area should be moist, 
never wet. A thorough irrigation should be 
given when the soil starts to dry out. The 
frequency of irrigation will depend on the 
type of soil in which the trees are planted. 
To determine when to water young or newly 
planted trees, probe the ball, not the soil 
surrounding the ball, as most of the roots 
are in the ball, and it is this area which will 
dry most rapidly. 

Two methods of irrigation are recom- 
mended—the basin and trench. The basin 
method is most often used in the small gar- 
den, as it can be carried out without inter- 
fering unduly with surrounding planting 
and requires less space. In watering by the 
basin method, always place the end of the 
hose near the rim of the basin, so there will 
be no danger of water hitting the trunk of 
the tree. 

The trench method, if properly carried out, 
is preferable to the basin method, as it defi- 
nitely keeps water from contact with the 
trunk of the tree. With young trees, the 
trench is dug around the drip line of the 
tree. This trench or furrow remains, and as 
the head of the tree increases in size and as 
the drip line moves farther out from the 
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trunk, other furrows are prepared, each suc- 
ceeding furrow being placed under the drip 
line of the tree. 





MULCHES 


A spring mulch of either well-rotted manure 
or bean straw is recommended. This mulch 
should be 1 inch thick and should be kept 
away from the tree trunk (another protec- 
tion against gummosis) . 


FEEDING 

Young trees set out in the spring should 
be fertilized, preferably with a nitrogenous 
fertilizer such as ammonium sulphate. (In 
the absence of nitrogenous fertilizer, use 
regular commercial fertilizer.) In light soils 
apply 1 tablespoon of ammonium sulphate 
or 4 tablespoons of regular fertilizer for each 
tree, applying it in May, June, August, and 
September. On heavy soils use the same 
amount per tree, but make only two appli- 
cations, one in May or June, and the other 
in August or September. Next year make 
applications during the same periods, but 
increase the amounts to 2 tablespoons of 
ammonium sulphate or 8 of regular ferti- 
lizer per tree. Each succeeding year double 
the amount used. 

If you raise chickens or rabbits, here is 
an alternate fertilizing program for young 
trees as recommended by the Citrus Ex- 
periment Station at Riverside. Each spring, 
mulch with a 1-inch layer of bean straw 
and apply one shovelful of rabbit or 
chicken manure per tree. Be sure to keep 
both the mulch and manure away from the 
tree trunk. 


CITRUS IN LAWNS 

If citrus must be planted in lawns, the root 
stock should be of the sour orange, as it is 
less susceptible to gummosis; in fact, sour 
orange root stock is the best for the home 
garden (except in cases of shallow soils) as 
it results in a smaller tree. 

The difficulty of growing citrus in lawns is 
due to the fact that their roots extend well 
beyond the perimeter of the tree, and too 
much water is held around them. 


PEST CONTROL 

Rigorous pest control is necessary on citrus. 
The greatest offenders are aphis, red and 
black scale, and red spider, with mealy bug 
a close runner-up. The control of most of 
these pests is considerably simplified if you 
have worked out an effective system of ant 
control. (The Argentine ant fosters aphis, 
mealy bug, and scale.) 
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Young trees should be examined weekly for 
aphis throughout the early spring. Apply a 
number 10 nicotine dust, a liquid nicotine 
sulphate spray, or one of the all-purpose 
insecticide-fungicide sprays. 

All-purpose spray can be used to control 
red spider and thrips. Many growers apply 
a sulphur dust for thrips in spring and fall. 
Do not use sulphur during summer, as it 
may cause burning of foliage. 

Oil sprays are ordinarily used to combat red 
and black scale. However, a resistant strain 
of red scale, which is hard to control, has 
developed in certain citrus areas. (The de- 
gree to which it is a problem in home gar- 
dens is not known.) Fumigation with HCN 
is the only sure method of control, but it 
takes such a high concentration of HCN 
to kill this special strain that the trees are 
often injured. It must, therefore, be used 
with the greatest care. 

Watch for gophers and field mice, as they 
have a definite preference for young citrus 
trees. ‘ 

Weeds rob moisture and nutrients from the 
trees, and should be kept down by shallow 
scraping or cultivation. 


DISEASES 
Of the many citrus diseases, brown-rot 
gummosis is the most serious. Its preven- 
tion and control are described elsewhere in 
this article. 
Psorosis (scaly bark) is a virus disease dis- 
seminated by propagation of infected stock. 
No adequate treatment is known. To be 
sure the stock you buy is disease-free, ac- 
cept only guaranteed trees. 


PRUNING CITRUS 
The only pruning practiced on citrus during 
the first four years is the brushing off of 
small suckers from the trunk and the re- 
moval of badly placed suckers (or water- 
sprouts) from the upper portion of the tree. 
Do not otherwise prune the top. 


<4 DO NOT PRUNE ToP 






4 REMOVE WATER SPROUTS 


— BRUSH SUCKERS OFF TRUNK. 


PRUNING: FIRST 4 YEARS 


As trees grow older, it may be necessary to 
cut out dead, diseased, or injured growth. 
and occasionally to remove branches which 
clog the center of the tree and exclude light 
and air. Lemons can be pruned more se- 
verely than ‘other citrus without cutting 
down fruit production to a marked degree 
The practice of severely pruning citrus for 
purposes of dwarfing is not recommended. 
as it seriously cuts down on fruit produc- 
tion. (The owner of a small garden would 
do well to buy only citrus grafted on sour 





orange, which makes a smaller tree. Very 
dwarf types, such as kumquat, are grafted 
on citrus trifoliate stock: ‘Unfortunately, 
however, trees grafted on this latter stock 
are not commonly available.) 


WHERE TO PLANT 

If you are intent on growing a number of 
citrus or other subtropicals with the idea 
of using their fruit, the matter of where 
you plant them is very important. For 
the average home garden, where space is 
limited, there are two recommended plant- 
ing methods. 





BOUNDARY PLANTING 


The first is to plant the trees on the bound- 
ary (2 or 3 sides) of your garden. Such an 
arrangement provides an attractive frame 
for the entire garden, furnishes light on two 
sides of the trees, and simplifies their care. 
Set the trees far enough inside the bound- 
ary lines so that you, and not your neigh- 
bors, will get the benefit of the fruit. Make 
a path between the trees and the rest of the 
garden so there will be a definite separation 
between them and lawn, flowers, shrubs, or 
anything else you have planted in the cen- 
ter of the garden. 





The other planting method recommended 
for the home citrus grove is the hollow 
square. (See illustration.) Here the trees 
occupy the open center of the garden, while 
the boundaries are given over to other plant 
material. Many methods of treatment are 
possible. The area can be left as it is, with 
adequate room for basins and trenches, or 
it can be treated as a courtyard, and paved 
with crushed stone, gravel, or some other 
loose material permitting aeration of the 
shallow roots. 

Orange, lemon, grapefruit, tangelo, tanger- 
ine, and lime trees can be planted 12 feet 
apart in the above arrangements. Lime- 
quats can be spaced 10 feet apart, as they 
form smaller trees. Grapefruit suffer less 
from close planting than most citrus, as all 
the fruit is borne inside the tree, and not on 
the outside, as with other citrus. 
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Cream Pie. Mix dry ingredients and milk 
in double boiler; cook about 10 minutes 





















































Prepare meringue mixture as directed 
and then spread it lightly over the filling 
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a. IN 
Bake pie in a slow oven (300° ) for 15 to 
20 minutes, then let cool before serving 
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An invitation: Send your favorite 
in-tune-with-the-times recipes to 
Sunset Magazine, 576 Sacramento 
St., San Francisco 11. For each 
recipe used, Sunset pays $2 upon 
publication. 
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OLD-FASHIONED CREAM PIE 


One of the pies that “mother used to 
make”—and still does—is this one with 
its creamy-smooth, vanilla-flavored fill- 
ing and topping of fluffy meringue. If 
you want to add a modern touch, you 
can use a Cornflake Pie Shell (recipe 
below) instead of the usual pastry shell. 
Filling: 

24 cup sugar 

V2 cup flour 

V4 teaspoon salt 
cups milk, scalded 
egg yolks, slightly beaten 
tablespoons butter or margarine 
teaspoon vanilla 
Cornflake pie shell or baked (9-inch) 

pastry shell 
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Meringue: 
3 egg whites 
Y% teaspoon salt 
V4 teaspoon cream of tartar 
6 tablespoons sugar 
V2 teaspoon vanilla 


To prepare filling: Mix sugar, flour, and 
salt in the top part of a double boiler; 
gradually stir in milk, and cook over 


CORNFLAKE 


The crunchy texture and delicate, al- 
most nutty flavor of this pie shell will 
lend an extra note of goodness to many 
a pie. Needless to say, it should be used 
for cooked fillings only. 

4 cups cornflakes 


V4 cup sugar 
V3 cup butter or margarine, melted 


APPLESAUCE 


With the addition of applesauce and a 
savory vegetable gravy, meat balls be- 
come a veritable “company” dish. 
2 pounds ground beef 
cup applesauce 
cup soft bread crumbs 
eggs 
Salt and pepper to taste 
Flour 
tablespoons fat 
stalk celery, thinly sliced 
green pepper, minced 
carrot, thinly sliced 
small onion, thinly sliced 
cups tomato juice 
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boiling water for about 10 minutes, stir- 
ring constantly until mixture thickens. 
Stir a small amount of the thickened 
milk into the egg yolks, then add egg 
yolk mixture to remaining thickened 
milk and cook 2 minutes longer. Add 
butter and vanilla. Let cool, then pour 
into baked pastry shell. 

Prepare meringue as follows: Beat egg 
whites until frothy; sprinkle salt and 
cream of tartar over the top, and con- 
tinue beating until whites are stiff; 
gradually beat in sugar, then vanilla. 
Spread this mixture lightly over the fill- 
ing and bake in a slow oven (300°) for 
15 to 20 minutes, or until the meringue 
is very delicately browned. Let cool 
before serving. —E. L. B., Los Angeles. 
(Note: For Banana Cream Pie, stir 1 
cup diced or thinly sliced bananas into 
the cooled filling. For Coconut Cream 


Pie, add ¥ to 24 cup shredded coconut 


(fresh or packaged) to the filling and 
sprinkle more coconut over meringue.) 


PIE SHELL 


Roll cornflakes into fine crumbs; add 
sugar and butter; mix well. Press mix- 
ture evenly and firmly around sides and 
bottom of a 9-inch pie pan. Bake in a 
moderate oven (350°) about 8 minutes, 
then cool before adding filling. Or, the 
pie shell may simply be chilled without 
baking. —T. H. K., Corvallis, Ore. 


MEAT BALLS 


Mix beef, applesauce, and bread crumbs; 
add eggs; season to taste with salt and 
pepper. Shape mixture into small balls, 
roll in flour, and brown in hot fat. Place 
balls in a casserole. To drippings in pan 
add vegetables and tomato juice; season 
with salt and pepper; bring to a boil; 
pour over meat balls. Cover and bake 
in a moderate oven (350°) about 40 
minutes. If desired, gravy can be thick- 
ened with a little flour-water paste 
before serving. Serves 8.—H. C. W., 
Piedmont, Calif. 


TWO MINT SAUCES 


“Some like it hot, some like it cold.” 
Here are two unusual mint sauces, one 
for each school of thought. 


GRAPEFRUIT-MINT SAUCE 
cup fresh grapefruit juice 
tablespoons vinegar 
tablespoons brown sugar 

V4 cup finely chopped mint 

Dash of salt 

Combine all ingredients and let stand 
for 1 hour. Serve cold with lamb. 
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JELLY-WINE-MINT SAUCE 
V2 cup tart jelly 
V2 cup red wine 
Juice and grated rind of 1 orange 
cup finely chopped mint 
teaspoon dry mustard 
teaspoon Worcestershire sauce 
Dash of salt 


Melt jelly over low heat; add remaining 
ingredients and bring just to boiling 
point. Serve hot with lamb, veal, or 


ham.—H. L. D., San Francisco. 
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No. 21 in a series of helpful idea-articles. 
This one has to do with hearty main 
dishes. We hope you find time to try every 
one of them. 

SUNNYVALE PACKING CO. 





Once you've figured out the main dish of 
any meal, the rest of the menu plan comes 
easy. Let's take a look, then, at a number of 
hearty main dishes that go especially well 
at this time of year.. 





THESE CREAMED LIMAS 
ARE GOOD 
1 pound (21/4 cups) dried lima beans 
14, pound salt pork, diced 
1 medium-sized onion, chopped 
1 clove garlic, minced 
2 tablespoons shortening 
1 teaspoon prepared mustard 
1 can Rancho Asparagus or Tomato 
Soup (101/ oz. size) 
1/4, cup grated American cheese 
Seasonings to taste 





Wash limas, cover with water and let 
soak for 5 or 6 hours or overnight. Add 
diced pork; cover, and cook in soaking 
water until beans are just tender— 
about 35% minutes. In a skillet heat 
shortening and in it cook onion and | 
garlic until tender; stir in mustard, add 
soup, and simmer gently until ingre- 
dients are well blended. Add this soup 
sauce to the limas and their liquid, stir 
in grated cheese, add salt, pepper and 
paprika to suit the taste; pour into a 
casserole and bake in a moderately hot 
oven (400° ) about 20 minutes. Serves 4. 











How to Manage. Put limas to soak at night 
or in the morning; cook beans any time dur- 
ing day that is convenient and set them aside 
until dinner time. Half an hour before din- 
ner goes on the table, finish putting the dish 
together. If you bake a pan of corn bread 
along with the lima casserole, you'll have a 
meal worth talking about. 
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BARBECUE SPARERIBS 


Allow 14 Ib. spareribs or lamb breast for 
each person to be served. Have meat man 
whack the big bony sheets into short lengths 
for easy serving. Broil them slowly until 
thoroughly cooked and well browned. While 
they broil, make barbecue sauce as follows: 


Y4, cup bacon 1 teaspoon chili 
drippings or oil powder 

1 large onion, 1 can Rancho 
chopped Tomato Soup 

1 clove garlic, (1014 oz. size) 
minced V4 can water 

V4 cup lemon juice 1 crushed bay leaf 

In a heavy skillet heat shortening and in it 

cook the minced onion and garlic until ten- 

der. Stir in lemon juice mixed with chili 

powder. Add soup and water and stir until 

blended. Crush bay leaf, add, and let simmer 

gently until all ingredients have been thor- 

oughly blended. Pour over the hot broiled 

ribs or breast and serve. 

With these spareribs you might have plain 

boiled potatoes, sauerkradt, and a big apple 

salad for dessert. Some cookies, too, if you 

feel the need of a sweet. 





| SKILLET SPECIAL 

1 pound link sausages 

2 tablespoons water 

1 medium sized onion, chopped 

Y, cup chopped green pepper 

1 can Rancho Tomato Soup 
(10) oz. size) 

1 to 2 tablespoons brown sugar 

3 tablespoons vinegar 

1 No. 2 can kidney beans 


Place sausages in cold skillet, add 
water; cover, and simmer untii water 


CM gi BE 





evaporates. Remove cover, increase heat 
to brown the sausages. Add onion, 
green pepper, soup, sugar, vinegar, and 


minutes. Season to taste with salt and 
pepper. Serves 6. 


beans and simmer gently for 10 to 15 | 














What About Salad? Winter salads are 
something of a problem even here in the 
West where salad greens are to be had the 
year around. To go with the sausage dish 
just described, we suggest a cabbage salad, 
slightly on the sweet side, with plenty of 
salted peanuts in it for crunchiness. It's the 
choice of many a homemaker. 





PACKED UNDER 
CONTINUOUS 
INSPECTION OF 

THE U. 5. DEPT OF 
AGRICULTURE 





Every Rancho Label proudly bears the seal 
of inspection of the U. S. Dept. of Agricul- 
ture—to assure you the highest of stand- 
ards in ingredients and making. 
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FRIDAY NIGHT SUPPER 
Baked Stuffed Fish Slices 
with Lemon Garnish 
String Beans with Mushrooms 
Green Salad 
| Fruit Gelatin Cookies Tea 
STUFFED FISH SLICES 


To serve 3 or 4, allow 2 large steaks 
or fillets of halibut, cod, or other fish. 
Wipe dry, sprinkle with salt and pep- 
| per, then put the slices together, sand- 
wich fashion, with a well-seasoned 
| bread stuffing between. Place in a well- 
| greased shallow baking pan. Mix con- 
| tents of a can of Rancho Tomato Soup 
| (1014 oz. size) with 14 can water, 
| pour around the “sandwich” and bake 
in a moderately hot oven (400°) 20 to 
30 minutes, or until done. Serve gar- 
nished with generous wedges of lemon. 
To make that bread stuffing, mix to- 
gether 2 cups soft bread crumbs, 14 
teaspoon salt, 2 tablespoons finely 
chopped onion, 1 tablespoon minced 
parsley, juice of 1 lemon, and 4 cup 


| melted margarine. 
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Two Day Stretch. When your meat points 
run low try this two-day dinner plan. One 
day spend what points you can spare for 
sharp cheese, and make a double recipe of 
creamy macaroni and cheese. While it’s still 
hot, pack half of it into a loaf pan and set 
aside for next day. Dinner one day, then, is 
macaroni and cheese; fried liver slices; 
stewed tomatoes with plenty of onion; and 
a fruity dessert. Next day (or the day after) 
cut cold macaroni into slices and brown 
lightly in a little margarine ina skillet. 
Serve with a sauce of undiluted Rancho To- 
mato Soup heated with chopped onion and 
celery added to taste. Crusty French bread; 
buttered broccoli; and a hearty dessert ( per- 
haps a good fruity pie) round out a satisfy- 
ing meal. 


You'll like every one of the five delicious 
kinds of Rancho Soup: Rancho Tomato 
Soup, with its rich color and robust flavor ; 
Rancho Pea Soup made of tender young 
peas, plump and garden-green; Rancho As- 
paragus Soup which captures the spring- 
time flavor of fresh, delicate asparagus 
spears; Rancho Vegetable Soup, blending 
the goodness of prize Western-grown vege- 
tables; and Rancho Chicken Noodle Soup, 
packed with the home-kitchen flavor of an 
old-fashioned recipe. 
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Toasted Snow Cubes. Prepare pudding as 
directed; pour into pan; chill until firm 
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Crush graham crackers and roll cubes 
of pudding in the crumbs; pile in glasses 
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The sauce: Beat egg yolks; add sugar, 
butter, lemon rind and juice, and cream 
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Pour sauce into a bowl and serve with 
the Toasted Snow Cubes. Serves 8 to 10 





A reminder: Every recipe that ap- 
pears in Kitchen Cabinet has been 
twice-tested—first by the con- 
tributor, and secondly by Sunset’s 
Home Economics Editor. All 


measurements are level. 
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TOASTED SNOW CUBES 


Cubes of snowy gelatin pudding, “toast- 
ed” with graham cracker crumbs, com- 
bine with a creamy lemon-flavored sauce 
to make a festive and flavorful dessert. 


1 tablespoon gelatin 
V4 cup cold water 

1 cup boiling water 
24 cup sugar 
V4 teaspoon salt 

3 egg whites 

1 teaspoon vanilla 
16 graham crackers 


Soften gelatin in cold water 5 minutes; 
dissolve in boiling water; add sugar and 
salt; cool. Add unbeaten egg whites and 
beat with a rotary or electric beater 
until mixture is light and creamy; add 
vanilla. Turn into a 9-inch square pan 
and smooth the surface with a spatula: 
chill until firm. Roll graham crackers 
into fine crumbs. Cut pudding into 1- 
inch squares and roll the resulting cubes 


in the crumbs. Pile cubes lightly into 
sherbet glasses and store in the refrig- 
erator until serving time. Serves 8 to 10. 
Serve with the following sauce: 


LEMON-BUTTER SAUCE 
egg yolks 
V3 cup sugar 
V3 cup melted butter or margarine 
tablespoon grated lemon rind 
tablespoons lemon juice 
cup cream or undiluted evaporated milk, 
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whipped 

Beat egg yolks until light: gradually 
beat in sugar; add butter, lemon rind, 
and lemon juice; fold in whipped cream. 
Pour sauce into a bowl, chill thoroughly, 
and serve with Toasted Snow Cubes.— 
R. L. L., Friant, Calif. 

(Note: A spoonful of Sherry or brandy 
is a delicious addition to this sauce. The 
same sauce is excellent with steamed 
puddings or warm gingerbread.) 


RELISH SALAD RING 


There's no better foil for crab, shrimp, 
or lobster salad than this. piquant ring. 
1 tablespoon gelatin 
V4 cup cold water 
1% cups boiling water 
142 cups bottled India relish or sweet pickle 
relish 


Soften gelatin in cold water 5 minutes; 


dissolve in boiling water: chill. When 
mixture is slightly thickened and syr- 
upy, add the relish. Pour into individual 
ring molds or 1 large mold; chill until 
firm. Unmold on crisp lettuce and fill 
center with crab, shrimp, or lobster 
salad, as desired. Serves 6.—B. J. A., 
San Francisco. 


SPECIAL SPINACH GASSEROLE 


Spinach, cheese, and bacon join forces 
here to produce an especially good vege- 
table dish. Incidentally, Swiss chard 
may be substituted for the spinach. 


cups finely chopped cooked spinach 
cup grated cheese 

small onion, finely minced 

Salt and pepper to taste 

Dash of nutmeg 

eggs, well beaten 

tablespoons fine bread crumbs 
strips bacon, cut in 1-inch lengths 
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Mix spinach, cheese, onion, seasonings, 
and eggs. Turn into a greased casserole, 
sprinkle with bread crumbs, and arrange 


RHUBARB 
Here’s a hot, cobbler-like dessert that 
will be welcome on cool winter evenings. 
2 cups diced rhubarb 
V2 cup sugar 
Pinch of salt 
Put rhubarb in a greased 8-inch square 
pan or a round baking dish; sprinkle 
with sugar and salt. Cover rhubarb with 
the following batter: 
1 cup sifted all-purpose flour 
1 teaspoon baking powder 
V4 teaspoon salt 


pieces of bacon over the top. Bake in a 
moderate oven (350°) for about 40 min- 
utes, or until firm. Then, if desired, 
place under the broiler for a second to 
brown the pieces of bacon. Serves 4.— 


M.Y.W., Oakland. 





SIMPLE DINNER 
Scrambled Eggs 
*% Special Spinach Casserole 
Sliced Tomatoes Shoestring Potatoes 
Hot Buttered Toast, 
*%&Rhubarb Demijohn 
Coffee 











DEMIJOHN 


3% cup sugar 
V2 cup chopped nuts 


1 egg 
V2 cup sour cream 


Mix and sift flour, baking powder, salt, 
and sugar; stir in nuts. Beat egg until 
light; beat in cream; add to dry ingredi- 
ents, stirring just until well mixed. 
Spread mixture over rhubarb. Bake in 
a moderate oven (350°) for 30 to 35 
minutes. Serve warm with cream. Serves 
5 or 6—M. F., Seattle. 
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The FLAME FAMILY, of course 


These happy little helpers, the gas-flame quints, offer 
their services to all home planners: “Speedy”, the time- 
saver; ‘‘Cleany’’, who helps keep homes spotless; 
“Steady”, so dependable; “Flexy”, master of flexible 
heat-control; and “Thrifty”, guardian of the budget. 
* Summon them to serve you always. You need no 
magic formula. Just say to yourself, “I'll have a truly 
modern house, with CP gas range, clean, carefree gas 
heating, automatic gas hot water service and silent gas 
refrigerator.” Then ask your architect or builder to 
specify, “All-gas equipped.” © 1045. raciric const cas associarion 


Did t Say | 
"ABRACADABRA ?” 


| was musing over a book of home 
plans when, suddenly, five little 
flame-like elves appeared. 
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HINT FOR HOME BAKERS 





New Quick Roll Kecipe 


Easy and Good! 


Make them with Fleischmann’s 
yellow label Yeast — the only 
yeast with those EXTRA Vitamins 


QUICK ROLLS 


%4 cup milk mann’s Yeast 
2tablespoons %% cup lukewarm 
sugar water 


11% teaspoons salt 3 cups sifted 
1 cake Fleisch- flour 
3 tablespoons melted shortening 


Scald milk, add sugar and salt; cool 
to lukewarm. Dissolve yeast in luke- 
warm water — and be sure it’s 
Fleischmann’s yellow label, the only 
fresh yeast with all those extra vita- 
mins. Add to lukewarm milk. Add 
1% cups flour and beat until per- 
fectly smooth. Add melted shorten- 
ing and remaining flour, or enough 
to make an easily handled dough. 
Knead well. Shape into rolls and 
place in well-greased pan. Cover 
and let rise in warm place, free from 
draft, until doubled in bulk (about 
1 hour). Bake in moderate oven at 
400°F. about 20 minutes. Makes 12. 





Famous Recipe Book! 


Grand Central Annex, 
477, New York 17, N. Y. 
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New Revised Wertime 
Edition of Fleischmann’s 















Clip and paste on a penny 
post card for your free copy of 
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The Art of Cooking ... by men... for men 


I. you have always believed that “too 
many cooks spoil the broth,” your faith in 
that bit of homely philosophy is up for 
questioning. For we herewith present the 
combined wisdom of three cooks—Chef 
Giuseppe Locatelli of Boulder Creek, Cali- 
fornia, Chef A. Neal Malcourt of Sacra- 
mento, California, and yours truly, Chef 
Gordon Goodwin. Chefs Locatelli and Mal- 
court started the conclave by each submit- 
ting a recipe for the same dish; it falls to us 
to “expert the experts” by test and taste. 


The subject at hand is Gnocchi alla Pied- 
montese—those pale, golden Italian dump- 
lings, made with potatoes, flour, eggs, and 
boiling broth. Here is a versatile dish— 
one which can be served as an interesting 
substitute for the customary potato or fea- 
tured in all its steaming, savory qlory at a 
Sunday night supper. 


GNOCCHI ALLA PIEDMONTESE 


oa 


large potatoes 

Salt to taste 

egg and | egg yolk 

1¥2 cups flour (approximately) 

Grated Parmesan cheese 

cup heavy cream 

or 3 tablespoons butter or margarine 


n > 


Boil potatoes in their jackets until tender. 
Peel them while hot, mash, and add salt to 
taste. Add egg, egg yolk, and sufficient 
flour to make an easily handled dough. 

Cut off pieces of the dough and roll out 
into a long roll about 1 inch in diameter. 
Slice off 1-inch lengths, and place them on 
a floured board or tray. Handle lightly! 
When ready to cook, drop gently into rap- 
idly boiling, salted soup stock or water. As 
soon as the gnocchi come to the surface, 
they are done. Lift them out gently with a 
strainer and arrange in layers in a baking 


dish, covering each layer with grated cheese 
and sprinkling with some of the cream and 
melted butter. Bake for 15 minutes in a 
hot oven (425°), and serve garnished with 
minced parsley. Serves 6. 

Both Chefs agree that gnocchi are equally 
delicious served with a savory sauce. In 
this case the butter and cream are omitted, 
and there is no baking involved. The 
cooked gnocchi are simply arranged on a 
platter, sprinkled generously with grated 
Parmesan cheese, and covered with the 
sauce. Here’s a composite sauce recipe, 
evolved from the formulas submitted by our 
two contributing Chefs: 


SAUCE ROMANO 
2 tablespoons olive oil 
2 tablespoons butter or margarine 
1 slice bacon, minced 
1 clove garlic, minced 
1 large onion, minced 
2 or 3 stalks celery and leaves, minced 
2 or 3 sprigs parsley, minced 
V2 bell pepper, minced 
VY cup dried mushrooms soaked in 
warm water until soft and then chopped 
V2 teaspoon thyme 
V2 teaspoon marjoram 
VY teaspoon cinnamon 
2 sprigs rosemary 
Salt and pepper to taste 
(8 oz.) cans tomato sauce 


nN 


2 cups hot water 


Heat the olive oil, butter, and bacon in a 
large, heavy skillet. Add the vegetables 
and sauté until lightly browned. Add re- 
maining ingredients, and allow sauce to 
simmer for at least 1 hour, adding more 
water as necessary. (Nore: For a heartier 
sauce, add 4% pound ground beef or pork 
along with the vegetables.) —Giuseppe Lo- 
catelli, Boulder Creek, Calif., A. Neal Mal- 


court, Sacramento, and Chef Goodwin. 


SUNSET 








e 


a 
h 





When this magnificently fragrant and 
hauntingly seasoned sauce is poured over 
hot, cheese-topped gnocchi, and the whole 
is brought to the table steaming, no one 
will dispute the glory of the chef who pre- 
pared it. Perfect companions: green salad, 
red wine, and bread to sop up the sauce! 
Another notable recipe to win our Chefs of 
the West award, a snowy white chef's cap. 
is the result of tampering with the classic 
formula for French pancakes. In our own 
past experiments, those thin cakes have 
been served forth folded over a filling of 
apricot preserves and topped with generous 
blobs of sour cream Now along comes Chef 
J.V. Miller with a pinch of baking powder 
and yet another variation, plump and puff- 
cheeked, which he calls 


DUTCH BABIES 
egg 
toblespoons cream 
teaspoon Sherry 
teaspoon flour 
Pinch of salt 
Pinch of baking powder 
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Beat egg and cream; add Sherry, then flour, 
salt, and baking powder; blend well. This 
makes one Dutch Baby. Multiply the 
recipe according to number to be served. 
Then, in order to make each “Baby” uni- 
form, pour batter into the corresponding 
number of glasses, one “Baby” in each. 
Use a 6-inch frying pan and grease it well. 
Place the batter for one “Baby” in the pan. 
Fry slowly on one side, then flop, and place 
immediately in a hot oven (450°). Bake 
for 4 or 5 minutes, watching it carefully. 
Serve at once with butter, lemon juice, and 
powdered sugar. 





Despite the tampering, the recipe is still 
French in character. It has both style and 
temperament! Once out of the oven, the 
“Baby” takes on soufflé misbehavior, and 
its puffed cheeks incline rapidly downward. 
But worry not; the pleasure is in eating, not 
in watching, the cake! Reserve this recipe 
for mtimate and informal occasions, for 
you'll be serving these one at a time! 
Recipes exist to be changed . . . according 
to taste. There can never be “too many” 
Chefs of the West . . . come one, come all 
.. . but be sure you've a recipe that’s really 
something to sing about! Mail your favor- 
ite formula for good eating to Chet Gordon 
Goodwin, Sunset Magazine, 576 Sacra- 
mento Street, San Francisco 11. 
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There’s no question about it, Pascal 
Rosea was a hitch-hiker; he certainly hook- 
ed a ride to London on a coffee pot. It 
started when a wealthy London merchant 
acquired a taste for coffee while doing a bit 
of commercial traveling in Smyrna. Loathe 
to return to a coffeeless London, he in- 
cluded in his baggage a supply of coffee— 
and Pascal, a Greek and an artist with a 
coffee pot. 


There was just one hitch in the Londoner’s 
plan: His friends acquired a taste for coffee, 
too. Before long, hordes of them were 
dropping in to pay their respects —and 
sample Pascal’s fragrant brew. 





When the drawing room traffic problem 
became acute, the merchant decided to do 
something about it. So, in 1652, he installed 
Pascal and his beloved coffee pot ina booth 
outside his home—and made history. For 
Pascal Rosea’s stall opposite St. Michael’s 
church became London’s first coffee house. 
And we'll wager the English would be 
coffee lovers still if Pascal had served 
M. J.B in recipes like this: 


Frozen Coffee Whip 


Melt Y% pound sweet chocolate in 
top of a double boiler; add 3%, cup 
triple-strength M. J. B Coffee slowly 
to form a smooth paste. Beat yolks 
of 6 eggs until thick and Jemoncolor- 
ed; blend in coffee mixture. Fold in 
stifly whipped egg whites, 1 tea- 
spoon vanilla and a pinch of salt. 
Spoon into dessert tray; place in 
freezing unit until set— about two 
hours. Serve with a topping of 
marshmallow whip blended Jlightly 
with brandy or sherry flavoring. 


Within half a century, Rosea’s coffee house 
bad about 3,000 imitators. They were 
strictly masculine institutions—and not 
without feminine opposition. Lonely Lon- 
don lassies bewailed the hours their men- 
folk spent in smoky coffee houses. In one 
petition, they charged that “on a domestic 
message, a husband would stop by the 
way to drink a couple of cups of coffee.” 
There’s a modern moral to this story: Keep 
husbands home-loving and happy with 
plenty of M. J.B Coffee in dishes like this: 


Coffee Ice Box Cake 


Cream 12 cup butter; add 14% cups 
powdered sugar and beat until fluffy. 
Add 4 egg yolks, continue beating 
until soft and light. Blend in Y%4 cup 
cold, triple-strength M. J. B. Line a 
dessert freezing tray with wax pa- 
per, arrange lady fingers in bottom. 
Sprinkle cake with rum flavoring, 
then cover with a portion of the 
coffee mixture. Add another layer 
of lady fingers, then more filling. 
Continue alternate layers until fill- 
ing is used up; sprinkling each cake 
layer with rum flavoring. Top layer 
should be lady fingers. Chill in re- 
frigerator overnight. 


Then there was the early London coffee 
house-keeper who was indicted for selling 
“a strong drink called coffee.” But, strong 
or weak, we know you'll like M. J. B in: 


Coffee Basque 


Melt 1 square unsweetened choco- 
late in top of double boiler. Add 4 
tablespoons sweetened condensed 
milk and 2 cups strong M. J. B 
Coffee; stir until well blended. Add 
¥2 cup evaporated milk, Y2 cup fresh 
milk, a pinch of salt and Yg teaspoon 
cinnamon, heat almost to boiling 
point, Beat with rotary egg beater 
until foamy, stir in 4 teaspoon va- 
nilla and serve 1n heated cups. 


“2 





Remember just one thing to avoid dis- 
appointments when you cook with coffee: 
Be sure your coffee is fresh. And to make 
sure your M.J.B Coffee is at the peak of 
fragrant freshness when you take it from 
your grocer’s shelf, every single pound of 
M.J.B is vacuum-packed at the roaster — 
all the flavorful goodness is sealed in. That’s 
one of the ways we make sure that— You 
Can’t Make a Bad Cup of M.J.B. 





M. 3. B CO., SAN FRANCISCO 
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“Your Hostess 


in the Sky? 








Sue has no maid to help 
her prepare and serve meals 
to a score of passengers. Often 
her plane-load speaks several 
different languages. She must 
care for babies, nurse invalids 
and make everyone comfort. | 
able and happy. She’s an “office | 
manager,” checking passengers 
and freight. And, through it | 
all, she must remain smiling 

and cheerful. Stewardesses of 
the skyways, we salute you! 





the beer with the 
high [. O. It Quenches!) 


BUY 
ANOTHER 
BOND 


ACME BREWERIES 
Son Froncisco + Los Angeles 











Good Ideas 


Sunset Readers Offer Their 
Housekeeping Suggestions 


| aaa Good Ideas on shortcuts to 
easier and better homemaking are always 
welcome. 


BAG YOUR HOSE 

Instead of grabbing a pair of stockings 
from a heap in the drawer, only to discover 
a run or a hole, isolate the perfect pairs in 
sandwich bags. Those with holes can be 
bagged separately; the ones that need pro- 
fessional mending jobs can be segregated 
in their own bag, ready to be taken along 
on the next trip to town.—A. C. S., San 
Anselmo, Calif. 


BABY BATHROBE 
For a warm but inexpensive bathrobe for 
the baby, I used white bath towels. Heavy 
white cord, knotted and fringed, made the 
sash. Two towels will make a simple coat- 
style robe which is durable and washable. 


—B.J.H., Visalia, Calif. 


DAILY SILVER CARE 

Everyday table silver will always be shin- 
ing if polish is kept with the dishwashing 
utensils. The powdered kind can be kept 
in a salt shaker. A few grains of powder 
or a bit of cream polish, plus a little rub- 
bing, will eliminate tarnish spots quickly 
and easily, and will save a wholesale silver 
cleaning job later on.—G. C. S., Port 
Hueneme, Calif. 





FRAME THE VIEW 


I put a 38-inch ruffle of blue-and-white 
checked gingham around my kitchen win- 
dows, fastening it with thumb tacks. One- 
inch strips lead from the top corners to the 
ceiling line, where they end in a tailored 
bow. The advantages of this window treat- 
ment are that it saves material, eliminates 
curtains to wash, and forms a charming 
frame for the view from the window.— 


M S.B., Eureka, Calif. 


CORNMEAL FOR CLAMS 
This isn’t new, but it is effective: After 
digging clams I put them in a large tub or 
pail, cover them with cold water, and sprin- 
kle a cup of cornmeal over them. They eat 
the meal, which empties their stomachs of 
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Here’s a graham cracker 
created for young appetites — 
Pirates’ Gold! 


A graham that eats sweet ’n 
candy-like...that fills the “hungry 
spot” between school and dinner 
with goodness that is nourishing. 


The taste comes of golden 
honey — heaps of it! 


The extra-richness from pure 
molasses, nutritious grain, fine 
vegetable shortening. All 
selected, mixed and baked as in 
your own kitchen. 


Will you try Pirates’ Gold? 
That way you'll understand — 
and answer — the youngsters 
pleas for... 
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grit and sand. The clams should be left 
with the meal for 24 hours.—R. E. R., 
Medford, Ore. 


LOOP THE LOOP 
I am not an expert seamstress, but one 
simple little trick saves me a lot of time and 
fuming. Whenever I am working with a 
double thread, as in darning, I double it 
before passing it through the needle, knot- 
ting the free ends and passing the loop 
through the eye of the needle. Then if I 
run out of thread in the middle of a button- 
hole or while darning a sock, I pass another 





thread through the loop and thread the 
needle with the two free ends. This elimi- 
nates the bulky or weak spot which I al- 
ways have when I try to introduce a second 
loose piece of thread. Also, I never have to 
work with a piece of thread that is too long. 


—V.G. M., Salinas, Calif. 


’ LAUNDRY NOTE 
Next time you launder your ruffled, tie- 
back curtains, hang them back without the 
ties. In a few weeks, when they have be- 
gun to look a little “wilted,” get out the 
crisp, clean tie-backs and catch the cur- 
tains back. They'll perk up right away, 
and look like newly-laundered ones. This 
trick saves washing your curtains quite so 


often —W. A. M°, Piedmont, Calif. 


SHOULDER PADS 
Shoulder pads that the laundry can’t hurt 
may be cut from worn-out mattress pads. 
Cut the pads in the desired shape, cover 
with the material of the dress, suit, or coat 
in which they are to be used, and stitch the 
edge —E. V. C., Los Angeles. 


CANTEEN FOR BIRDS 

I’ve devised a system for feeding the birds 
around my home. I placed a tray on a 
broad, flat limb high in a bay tree near my 
dining room window. For a while I climbed 
a ladder every day to fill the tray, but I 
have a simpler method now. I put the food 
in a square tea can which is nailed to a long, 
light-weight pole. A cord tied to the top of 
the can tilts it, depositing the food into the 
tray —J. T. P., Carmel Valley, Calif. 
(Note: The kinds of birds most often seen 
in the garden welcome a remarkably varied 
diet. They are particularly grateful for 
fats; suet is good, but so are greasy crumbs 
and, surprisingly enough, peanut butter. 
Sunflower seeds, mixed small seeds such as 
hemp and millet, chick feed, and crumbs of 
all kinds are popular. Chopped nuts and 
crumbs of cheese may be added to the bill 
of fare, too.) 
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HINTS ON HOW TO USE NATURE’S MOST NEARLY PERFECT FOOD 
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A KITCHEN KINK 
TO BEAT BUTTER SHORTAGE 


To give vegetables that greatly desired butter 
flavor, you'll find that butter goes farther if 
gently browned before being poured over the 
vegetables. The light browning seems to in- 
tensify the butter flavor. But be careful not to 
brown it too much—butter scorches at a low 
temperature, and this spoils the flavor. 
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CANNED SUNSHINE— THE SURE WAY... =< 
Eee 
aS 
Putting Vitamin D into evap- sure potency Vitamin D for- x 
orated milk is acinch. Making tification could be incorporat- 
sure of the amount—when it’s ed in Golden State Evaporated 
added and when you open the Milk. It’s there now, though 
can — is quite a bit trickier. Not less than 325 U.S.P. units 
Golden State food scientists of Vitamin D guaranteed to 
experimented plenty before _ be in each tall can 





Try This Meal of Veal. . Here’s a tasty way to prepare 
a hearty dish which the whole family is bound to relish. 


SAVORY VEAL STEAKS 





2 Ibs. veal shoulder or 6 di steaks 
2 tbsp. flour 3 tbsp. shortening 
I tsp. salt 2 onions, sliced 
Ya tsp. ginger | cup water 


I tsp. dry mustard I cup Golden State evaporated milk 


1. Roll meat in flour which has been sifted with salt, ginger, and mus- 
tard. 2. Brown meat in hot shortening. 3. Cover with onion slices. Add 
water, cover and simmer for 114 hours or until tender. 4. Remove 
meat to platter. Add evaporated milk to drippings, heat thoroughly 
and serve as sauce with meat 


THE MAN WITH A MICROMETER TONGUE... 











There’s no mechanical method of measuring the goodness and 
uniformity of dairy product flavors. So each Golden State plant 
has a man—or woman— with taste buds keenly sensitive to 
taste-variations. Each batch of Golden State products has to 
pass this critica] taste test. Don’t envy the person with the 
talented tongue .. . it’s not much fun. No smoking, no spicy 
foods—they might spoil that phenomenal taster 
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his breakfast. He didn’t like 
this—he didn’t have time 


[THE ADVENTURES OF MRS. GIBSON] 


(/ 
The Case of the 


Stubborn 





Mr. Gibson wouldn’t eat 


for that. He'd race through 


the morning paper, swallow 
a cup of coffee and make a 
dive for the 7:20 bus. 


ZOOM. “I'd like that, my- 
self,” she thought, “and 
since it cooks instantly it 
won’t take long to prepare.” 


SS 


Then Mas. G. discovered 


So she cooked some for 


her breakfast but when Mr. 
Gibson saw it he said: “That 
looks mighty good. I might 
try a little.” And before he 
jumped for the bus, he’d 
eaten two bowlsful. 


eT. = 


Have you a breakfast- 


slighter in your home? 
ZOOM, Fisher’s instant-cook- 
ing whole wheat cereal will 
start the day right with a 
hot, nourishing meal that 
“lasts till lunch.” Get ZOOM 


at your grocer’s today. 
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INSTANT COOKING 
WHOLE WHEAT CEREAL 








Wom we learned that more than one mil- 
lion pounds of Panulirus interruptus were 
used every year in the West, we immedi- 
ately got in touch with Dr. Bradley T. 
Scheer, twice honored by the Chefs of the 
West. Dr. Scheer, as a scientist with the 
Marine Laboratory of the California Insti- 
tute of Technology, should be able to bring 
us up to date on the life and habits of our 
Western lobster; Chef Scheer should be able 
to see it through the kitchen. And he does 
both, right now. 

There are several kinds of lobsters: the 
basic distinction is made in French between 
the Homard and the Langouste. The for- 
mer, Homarus vulgaris by proper name in 
Europe, Homarus americanus on the At- 
lantic coast of North America, is the large 
green lobster with claws; this is the classical 
lobster of French and American cookery. 
In the warmer waters of Southern Europe, 
of the South Atlantic and Gulf states, and 
of Southern California and Mexico, is found 
the Langouste, rock lobster, spiny lobster, 
or sea crawfish—Palinurus vulgaris in Eu- 
rope, Panulirus argus in Florida, Panulirus 
interruptus in the West, if you must be 
strictly correct. I will not enter into the 
Homard vs. Langouste controversy, regard 
ing which is the more flavorful. The most 
evident external difference is the lack of 
claws in the spiny lobster. On the West 
Coast, if you like claw meat, you will have 
to rely on canned lobster. 

The spiny lobster spends his days hidden 
in rock crevices or among the kelp, in the 
shallow offshore waters. At night he ven- 
tures forth in search of food. Almost any 
animal material may serve as food—live or 
dead fish, other lobsters, mussels, etc. The 
fisherman takes advantage of these habits 
“Lobster pots,” usually of lath, are con- 
structed with a funnel-shaped opening 
through which the lobster passes in search 
of the bait inside the trap; fish scraps are 
commonly used as bait. Once in, the lob- 
ster is unable to negotiate the narrow inter- 
nal opening of the trap. 

Eastern lobsters ordinarily reach the mar- 
ket alive, but in the West the spiny lobster 
is usually marketed in the boiled state. If 
live lobsters are available, the lobster may 
be cut into large pieces while still alive and 
the pieces cooked rapidly in oil over an 
open flame, or it may be split down the 
middle and broiled. On the other hand, tor 





How to Cook the 
Western Lobster 


many purposes it is preferable to plunge the 
live lobster into boiling salted water and 
boil for 15 to 20 minutes. Fishermen of my 
acquaintance use sea water for cooking the 
lobster. French cooks use a court bouillon 
of 1 cup vinegar, 44 cup salt, 1 pound 
onions, 34 pound carrots, and parsley, 
thyme, bay leaf, and peppercorns to taste, 
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Starting with a live lobster has hazards— 
but it does insure freshness and full flavor 


to about 5 quarts of water. The ingredi- 
ents, except the peppercorns, are boiled 
together for 1 hour before using; the pep- 
percorns are added at the end of the cook- 
ing period. The spectacular color change 
from green or dark red to bright scarlet, 
which occurs in the lobster during cooking, 
is the result of the chemical breakdown 
of the compound which gives the shell its 
original color. 

My own favorite lobster dishes have varied 
national origins; they all can be started 
with boiled lobster, though it is more fun if 
you can cook your own lobster. 


FRENCH 
Make a sauce by frying 2 tablespoons 
chopped onion in 1 tablespoon butter, add- 
ing 2 tablespoons flour and 1 teaspoon 
curry powder, and then 1 cup milk. Season 
to taste with salt and pepper, and add a 
dash of nutmeg and powdered thyme. Split 
two spiny lobsters (freshly boiled and still 
warm, if possible) lengthwise, slice tke tail 
meat very thin, and heat in a covered dish 
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in the oven with a very little liquid, prefer- 
ably the cooking liquor of the lobster. Put 
the rest of the meat, “liver,” etc. through a 
sieve. Add the sieved lobster meat to the 
sauce and heat well. Line the lobster shells 
with a layer of freshly steamed or boiled 
rice (keep the grains separate!), then ar- 
range the sliced tail meat on the rice, and 
coat all with the hot sauce. Serves 4. 


ITALIAN 

Heat 1 tablespoon butter and 2 tablespoons 
olive oil in a deep pan, and fry 14 onion, 
chopped, and a good handful of chopped 
parsley until the onion is tender. Add a live 
lobster, cut in pieces, and fry until the shell 
is a bright red color. Remove the lobster, 
separate the meat from the shell, and re- 
turn it to the pan. Have ready a tomato 
purée made by stewing 1144 pounds toma- 
toes with basil, thyme, bay leaf, salt, and 
pepper to taste, and then forcing the mix- 
ture through a sieve. Add the purée to the 
lobster, cover, and simmer for 1 hour. Serve 
over freshly cooked spaghetti or macaroni, 
and sprinkle with Parmesan cheese. If only 
boiled lobster is available, the cubed meat 
may be added to the oil before the tomato 
purée. Serves 3 or 4. 


AUSTRIAN 

Dice the meat from a boiled lobster and ar- 
range in a greased shallow baking dish with 
34 cup cooked mushrooms. Cover with a 
sauce made as follows: Mince 1 carrot, 1 
small onion, and a slice of ham; sauté in 2 
tablespoons butter for 15 minutes. Blend 
in 3 tablespoons flour, then add 144 cups 
hot milk, and basil, thyme, bay leaf, salt, 
and pepper to taste; simmer sauce 45 min- 
utes. After adding the sauce to the lobster, 
cover the surface with buttered crumbs and 
grated cheese—Gruyére if you can get it; 
plain, processed, or smoked Swiss if you 
can’t—and bake in a moderate oven (350°) 
until browned. Serves $3 or 4. 


CHINESE 

Cube the tail meat from a boiled lobster 
and slice 1 large onion; cook together, cov- 
ered, in 2 tablespoons lard just until the 
onion begins to lose its crispness. Add 1% 
pound bean sprouts, 34 cup cooked mush- 
rooms, and 3 tablespoons soy sauce mixed 
with 144 tablespoons cornstarch. Toss all 
together over a hot fire for 1 to 2 minutes, 
then serve with rice. Serves 3 or 4. 
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hey knew what they wanted 


The pioneers who founded Italian Swiss Is it any wonder Italian Swiss Colony 
Colony loved good food...and the good — Wines today have special qualities? A spe- 
wines which came from their own cher- cial brilliance, a special bouquet... and, 
ished vineyards. above all, unforgettable flavor. 

Tonight ...make your dinner memorable 
wines that would win the world’s acclaim. — With one of the Colony’s famed table wines 
And they succeeded! For within a few ++- Tipo Red or White. 

years of the Colony’s founding, Italian — Enjoy,too,the Colony’s rich dessert wines 
Swiss Colony Wines were winning re- . such as Private Stock California Port, 
peated honors at the world expositions. © Sherry and Muscatel. 


braviaN Swiss Couony 


Wau with a fees a fur your fuleasure loday 


But what they wanted most was to grow 









TIPO RED 
—especially 
good with roast/#* 
beef and other ‘<* 
red meats 
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Copyright 1945, Italian Swiss Colony 
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Tcnaps you are wondering why 
we advertise when there is a great 
scarcity of tuna. Well, we do so for 
two reasons; first, to tell you why 
there’s a shortage, which is because 
most of our big fishing fleet is in the 
Navy. 


Secondly, (and most important!) 
to assure you that when you are 
lucky enough to find these famous 
brands at your grocer’s, every can 
is the same high quality as you en- 
joyed before the war ... always 
delicate and delicious because only 
the tender, light meat is packed. 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, Colifornia 





Solid pack or “grated”... 
both are Quality Tunas 





- FX - 
ill stvue TUNA 
You are an American 


...buy WAR BONDS! 
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H AVE You ever wondered how restaurants 
achieve those wonderful baked apples that 
are so shapely and flavorful? We've often 
meant to go in search of the answer, but 
the other day it came to us from no less an 
authority than the U. S. Department of 
Agriculture. Here is what they say: 

The baked apples served in restaurants and 
hotels today are rarely baked in the oven, 
for other commercial cooking methods have 
been found to preserve the shape, color, 
and flavor of whole apples better and take 
less time and heat. For home cooking, a 
method of top-stove cookery known as 
“glazing” may be used instead of baking, 
the Minnesota Experiment Station sug- 
gests. Here are the directions: 





Scrub apples well. Remove cores. Cut a 
slit in the skin all the way around the apple 
at right angles to the core to prevent the 
skin from bursting during cooking. Place 
apples in a saucepan. Make a mixture of 
spice and sugar, using about a teaspoon of 
allspice or cinnamon to each half cup of 
sugar. Put the sugar and spice mixture in 





the holes left by removing the cores. Add 
14 cup water for each apple in the pan. 
Cover the pan and cook on top of the stove 


rf 


over low heat. Turn apples once during 
cooking. Cook until apples are tender— 
usually from 7 to 15 minutes. The last 
minute before the apples are done, remove 





Adventures in F, 


the cover. Take care not to overcook, for, 
once tender, apples cook to a mush quickly. 





Good Western varieties of apples for baking 
include: Rome Beauty, Winesap, Yellow 
Newtown, and Spitzenberg. 


SATURDAY-SUNDAY SUPPERS 
Recently one of our readers suggested 
that we devote a column to Sunday night 
suppers that could be prepared on Satur- 
day. The more we thought about it, the 
more this seemed like a good idea. For Sun- 
day is supposed to be a day of leisure. and 
yet Sunday evening is one of the nicest 
times of the week to entertain. So here are 
two menus, both featuring some of the 
same dishes, for suppers which can be pre- 
pared up to the finishing point the day 
before serving. 


SUPPER MENU I 
x*Jellied Salmon Salad 
garnished with 
Sliced Tomatoes and Cucumbers 
*%Parsley Rice Casserole 
Hot French Bread Olives and Pickles 
*Baked Pears in Port Wine 


Cookies Coffee 


Saturday preparation for this meal includes 
making the Jellied Salmon Salad, Parsley 
Rice Casserole, and Baked Pears in Port 
Wine, and replenishing your supplies of 
salad dressing, salad greens, olives, pickles, 
butter or margarine, cream, etc., as neces- 
sary. The cookies may be either made at 
home or bought: they may be replaced by 
cake, if you like. The Sunday tasks include 
preparing the tomatoes and cucumbers, 
heating the Parsley Rice Casserole and 
bread, making the coffee, and assembling 
the supper. Now for the recipes: 


JELLIED SALMON SALAD 
tablespoon gelatin 
cup cold water 
(10/2 oz.) can condensed consommé 


a] 
= 


Nn — 


tablespoons lemon juice 
Salt to taste 
cup flaked cooked or canned salmon 


~ 


V2 cup chopped celery 
tablespoon capers 


~ 


Soften gelatin in 14 cup of the cold water. 
Combine consommé and remaining 4% cup 
cold water; bring to a boil; add softened 
gelatin and stir until dissolved; add lemon 
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juice and salt; chill. When mixture begins 
to thicken, fold in salmon, celery, and 
capers. Turn into a 1l-quart ring mold or 
a loaf pan; chill until firm. Unmold on crisp 
salad greens and garnish with sliced to- 
matoes and cucumbers. Sprinkle a little 
French dressing over the greens, tomatoes, 
and cucumbers, and pass mayonnaise sep- 
arately. Serves 6. 


PARSLEY RICE CASSEROLE 

cup raw rice 

cup grated cheese 

cup milk 

egg, well beaten 

cup melted butter or margarine 

cup finely chopped parsley 

small onion, finely chopped 

Salt, pepper, and Worcestershire sauce 
to taste 


— — os os 
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Cook rice in boiling salted water until ten- 
der; drain and rinse with cold water; mix 
with remaining ingredients. Turn into a 
greased casserole and bake in a moderate 
oven (350°) for 45 minutes, or until firm. 
Serves 8. When making this for a Saturday- 
Sunday supper, cool thoroughly, then cover 
and store in the refrigerator. The next day, 
reheat, covered, in the oven. 


BAKED PEARS WITH PORT WINE 
6 winter pears 
6 whole cloves 
1 cup water 
cup Port 

Y2 cup brown sugar 

Y2 cup granulated sugar 
Peel pears and cut a thin slice from the 
blossom end of each; stand pears upright 
in a baking dish. Combine remaining in- 
gredients in a saucepan; stir over low heat 
until sugar is dissolved; pour over pears. 
Bake in a slow oven (325°) for 14% hours, 
or until pears are tender, basting them with 
the syrup occasionally. Chill and serve 
plain or with cream. Serves 6. 


_ 


SUPPER MENU II 
*Parsley Rice Casserole 
Tomato Aspic Ring 
filled with 
Mixed Green Salad 
Sliced Cold Meat Toasted Buns 
(for make-your-own sandwiches) 
Prepared Mustard Sweet Pickle Relish 
*%&Baked Pears with Port Wine 
Cookies Coffee 


Saturday preparation here includes making 
the Parsley Rice Casserole, Tomato Aspic 
Ring, and Baked Pears in Port Wine, and 
seeing that all the remaining items for the 
menu are on hand. The cold meat for the 
make-your-own sandwiches may be left- 
over roast meat, or an assortment of ready- 
to-serve luncheon meats. On Sunday, all 
that remains is to heat the casserole, mix 
the green salad, toast the buns, make the 
coffee, and serve! 
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ran TROCO 
OLEOMARGARINE 





Take a tip frase Margie! Use delicious, 
smoothly blended Durkee’s Troco Mar- 
garine. It’s made by an improved process 
that churns the pure, nutritious vegetable 
oils right in with the fresh pasteurized 
skim milk ...and every pound is enriched 
with 9,000 units of Vitamin A. 


SPREAD - COOK : BAKE: FRY 








PASTEURIZED 


SKIMWf/lé ADDS 


TO ITS GOODNESS 






















Ys cup Durkee’s Troco 
Margarine 
% cup milk (about) 
VY, cup orange marmalade 
Mix and sift dry ingredients;cut in mar- 
garine until well mixed; with a fork, 
quickly stir in enough milk to makea 





soft but not sticky dough. Turn out 
into a lightly floured board; knead for 
30 seconds. Roll dough % inch thick; 
cut into rounds witha 14-inch biscuit 
cutter. Puta teaspoonful of marma- 
lade on half of the rounds; cover with 
remaining rounds; press edges to- 
gether with a fork. Bake ina very hot 
oven (450°) for 12 to 15 minutes. Serve 
piping hot with Durkee’s Troco Mar- 
garine. Makes about 12 biscuits. 
























For every chocolate use— | 


GUITTARD | 
plavor=Kkich | 
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Guittard’s, in easy-to-use powder 
form—makes richer, more delicious 
beverages, cakes, pies, etc. Ends time- 
wasting melting and grating of old- 
fashioned solid chocolate! % cup of 
Guittard’s equals 1 square or ounce 
of solid chocolate. 











“Richin Flavor—the Flavor for Richness!” 














WANT TO MAKE 
RY GOOD GRAVY? 


EVERY 
« BOTTLE 


“GRAVY \2\\ii" 
MASTER 


el a 


“ene 
& I'm “THE CHORE GIRL"—the | | 

handy, knitted, copper pot-clean- | | 
ing ball. I'll be back when copper's | 








available. Watch for me! 
METAL TEXTILE CORPORATION, Orange, W. J., U. S. A 








SAUCE 


s 
For Kitchen Sorcery! 
Just add a few drops of Ael Sauce to 
such wartime familiarsas hash, stew, fish 
cakes, chicken croquettes, baked beans, 
gravy, and watch your man start sniff- 
ing, the moment he enters the door. 
NOT RATIONED 
G. F, Heublein & Bro., lnc., Hartford 1, Conn. 


The DASH that 


makes the DISH 
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50 DELIC! 


IT’S BLENDED FOR BETTER RESULTS! 
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All my cooking’s 
delicious since | 
changed to Jewel! 
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ous- AND 


@ There’s “shortening magic’”’ in 
Jewel! Your cakes become light and 
fluffy, your biscuits tender, pie-crusts 
extra-flaky, and fried foods golden- 
brown. 

This “‘magic’’ is Jewel’s special 
blend . . . a blend of fine, bland cooking 
fats that gives amazing shortening power 

. makes it the perfect all-purpose 
shortening! 

Jewel comes in the bright red, 
handy, economical carton. Try it soon! 














February 


Entertaining 


P vencinr is a good month for parties be- 
cause of its three holidays—not big, ex- 
hausting holidays like Christmas, nor 
weekendish ones like Labor Day, but small, 
friends-in-for-dinner holidays—the patri- 
ots’ birthdays and St. Valentine’s. These 
occasions present numerous ideas for dec- 
orations, such as the big Uncle Sam center- 
piece and the little Uncle Sam nut cup fa- 
vors shown at left. 





To make the Uncle Sam centerpiece, curve 
cardboard around a large fruit jar and fast- 
en with paper clips or tape. Cover with 
light tan or beige construction paper, paste 
on cut-outs of eyes, nose, mouth, and eye- 





brows, and add a white paper collar. For 
beard and hair, “fringe” heavy white paper 
and curl it by drawing a blade of the scis- 
sors across each strip. The hair is made 
more luxuriant by using two layers of 
paper “curls.” 





The hat is also a tube of stiff paper; striped 
percale is glued to this. The hat brim (and 
the base for the centerpiece) is a circle of 




















For Uncle Sam (centerpiece) you will need 
cardboard for the face, hat, and the hat 
brim, and construction paper and percale 


blue cardboard. Make a hat band of blue 
paper and decorate it with gummed stars. 
The hat, filled with flowers, may be used 
as a centerpiece by itself; a fruit jar filled 
with water should be placed inside the hat. 





The base for the small Uncle Sam favor is 
also a cardboard cylinder. The red striped 
percale trousers and beige construction- 


——— | 
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Small Uncle this 











Sam's coat is cut like 


paper face are glued onto it. The cutaway 
is blue paper, cut as shown. Add a broad 
white collar. The beard and hair are made 
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as described at left for the Uncle Sam cen- 
terpiece, and features are inked on. The 
brim of the hat is a circle of stiff paper; the 
crown is another cylinder of stiff paper 
covered with percale. Glue the brim and 
crown together and add a star-spangled 
hat band. Fill the hat with nuts or small 


candies. Rest a place card at the “feet.” 


TWO-FAMILY DINNER 


One of the patriotic holidays is a particu- 
larly good time to have the kind of get- 
together that’s all too rare nowadays, the 
two-family dinner—the kind you mean 
when you say to a friend, “We'll have to 
Invite the 
whole family, including the children and 
grandmother and the war-working girl who 
occupies the spare room. The menu ean be 
simple but festive: for instance, shrimp 
curry and rice and a green salad, finished 


get together some time soon.” 


off with your best “company” dessert. 


As for entertainment after dinner, most 
families have talent right in their midst— 
a really good musician, youngsters with 
new jitterbug steps, home-grown magic 
shows, and so forth. A diversion that knows 
no age barrier is the jigsaw puzzle: only 


about one out of ten people can leave 
puzzle before it is completed. 


Potato carving is another unspecialized 
kind of entertainment. Everyone is pro- 
vided with large potatoes, paring knives. 
and orange sticks. for a sculpture contest. 
Carvers will find that potatoes are best 


suited to the Modern Primitive style! 


Everyone concerned will enjoy a two- 
family party, and you'll mean it when you 
say at the door, “We'll have to get together 


. pp? 
agaim soon. 


JAMES A. LAWRENCE 





The Uncle Sam favor wears red striped per- 
cale “trousers,” a blue construction paper 
cutaway. Beard and hair are white paper 
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$5.00 for Good Ideas! 


Many women have discovered that TeaGarden 
delicacies are priceless aids in good cookery. 
Ij you have used the fine flavor of any Tea 
Garden product to improve a favorite recipe 
or create a new one, send in your suggestion. 
For every idea used we pay $5.00. Just address 
your entry, with the name of your Tea Gar- 
den dealer, to: Tea Garden Products Co., San 
Francisco 11. 

x * * 
This year we celebrate our 60th anniversary! 
In 1885 ... the year the Statue of Liberty was 
given our country by France .. . Tea Garden 
began making fine products. We are thankful 
to be serving ever-growing numbers of west- 
ern families with the dependable quality and 
fine flavor of Tea Garden delicacies. 
For a Sunday breakfast we served these cheese 
pancakes from the recipe sent by Miss Fran- 
ces J. Lenden of Oakland, and were deluged 
with praise! They are tender, delicate and— 
enhanced by the flavor of Tea Garden Pre- 
serves—superb eating. 








Tea Garden Cheese Pancakes 
3 eggs, well beaten % cup flow 
1 cup sieved 1% teaspoon salt 
cottage cheese \% cup Tea Garden 
2 tablespoons Preserves or Jelly 
| salad-oil 
Mix beaten eggs, cheese and oil; add flour 


and salt; beat lightly, bake like regular 
pancakes on a hot griddle, turning once, 


| 
| Spread with your favorite Tea Garden 
| Preserves, Jelly or Marmalade and roll 
|} each one up. Sprinkle with powdered su- 

gar and serve at once. Makes eight large 
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pancakes, 





As our supply of imported raw sugars used 
in blending Tea Garden Drips is exhausted, 
we are now making a similar syrup, Tea Gar- 
den Syrup, Western Style, of domestic sugars. 
Like Tea Garden Drips, this syrup is medium 
heavy, does not quickly soak into hotcakes. 
It is a type of Tea Garden Syrup which has 
been the most popular for 60 years. Those who 
prefer maple flavor and a thinner, lighter- 
bodied syrup will enjoy Tea Garden Cane and 
Maple. 
= & <= 

“An unusual, easily made, distinctively de- 
licious, sugar-saving. shortening-saving, one- 
crust pie!” That’s how Miss Christine Emery 
of the Rancho Nezhone, Tucson, Arizona, de- 
scribes her recipe. We think you'll agree the 
description fits. 





Fill an unbaked pie shell with coarsely cut 
(not sliced) apples. Cover the apples gen- 
erously with Tea Garden Orange Marma- 
lade. Bake as usual, 












A colorful row of Tea Garden Preserves, Jel- 
lies, Marmalades and Syrups on your kitchen 
shelves with other staples will make meal 
planning easier, cooking more interesting, 
lunchboxes more exciting. 








Paradise Apple Pie | 








“Here’s a simple dish that the party crowd 
will like,” writes Mrs. Robert E. Callaghan 
of Bremerton, Washington, of this recipe. We 
also recommend it for any occasion when the 
menu calls for a light dessert. The rich, Con- 
cord flavor and deep color of Tea Garden 
Grape juice turn it into something special. 





Grape Zip 

} 1 package lemon flavored gelatin 
| 1 cup Tea Garden Grape Juice 
1 cup boiling water 
| Dissolve the gelatin in the boiling water 
| and add the grape juice. Chill until the 

mixture begins to congeal. Whip with ro- 
tary beater until the mixture is the con- 
} sisteney of whipped cream. Chill again un- 
| til set. Whipped cream, if you have it, can 
| be used as a garnish. 








Tea Garden Preserves and Jellies have real 
home-made flavor because they are made the 
home-kitchen way ... sun-ripened fruit, 
picked at its sweetest and best, accurate 
measures of pure sugar, careful cooking in 
small batches. 
x k * 

Here’s a recipe for the time when you want 
to serve something in the way of dessert so 
rich, delicious and satisfying that it will 
“make the meal”—and yet not dent your su- 
gar supply. Mrs. Charles H. Gregg of Port- 
land sent it. 





Z Tea Garden Dumplings 


% teaspoon salt 
6 cup sugar % cup raisins 
1 teaspoon baking 1% cup chopped nuts 
powder % cup milk 

Mix thoroughly and drop the batter by 
spoonfuls into: 

3 cups boiling Tea Garden Syrup 

%4 cup butter or margarine 
3ake in a hot (450°) oven until batter is 
cooked through. (About 20-25 minutes, de- 
pending upon the size of the dumplings.) 
Extra good served with whipped cream or 
whipped evaporated milk, sweetened and 
flavored with nutmeg and vanilla. 


1 cup flour 
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PRESERVES + JELLIES * SYRUPS » GRAPE JUICE » MARASCHINO CHERRIES + SWEET PICKLED AND BRANDIED FRUITS 
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Automatic dishwasher and electric garbage disposer at left. Floor and work surfaces of linoleum. Walls of enamel-surfaced sheet metal 


Remodeled into the future 


Mis. Puiuie J. Grant of Oakland, Cali- 
fornia, is proud of her kitchen. In fact, she 
refuses to be envious of the dream kitchens 
of the future, so much discussed at present. 


All the necessary pots, pans, baking dishes, seasonings, etc. are within easy reach of the 
two-oven range. Fluorescent lighting above stove, sink, concealed above work surfaces 
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Disconcerted at finding anyone without the 
great American spirit of discontent, we 
checked Mrs. Grant’s kitchen from many 
angles. What job will the future kitchen 
do better? What improvements in function 
can we expect? 


CABINETS——STORAGE 

The dream of storage spaces all at exactly 
the right height will probably remain a 
dream. As long as kitchens are planned to 
save steps, the working section of the 
kitchen will be compact. To get space for 
necessary materials and utensils in this lim- 
ited area, cabinets will be forced to the floor 
and to the ceiling. 

Husbands familiar with the requests, “Can 
you reach that?” or, “Just put this in be- 
hind all the jars on the top shelf,” will prob- 
ably continue to hear them even in the 
kitchen of the future. The solution is not 
simple. The space between counters and 
upper storage cases can’t be reduced and 
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“Before” kitchen looked hopeless; was far 
more dark and dreary than photo indicates 


still keep all the work surfaces workable. 
Home freezers may bring back some spa- 
cious version of the old “pantry” and thus 
relieve the working kitchen of many sel- 
dom-used items. The homebuilder inter- 
ested in storing food in quantity should 
allow for both freezer and cold storage 
space. You can expect to read descriptions 
of new ideas in storage and utility room 
planning even before manufacturers of 
freezers, washers, dryers, etc. get into pro- 
duction again. 

Door and drawer pulls may be eliminated 
Improvements in refrigerators may be ex- 
pected from the standpoint of convenience 
in storage. 


CONTROVERSIAL 
Controversy over materials for drainboards 
and work surfaces will continue. Tile, lin- 
oleum, plastic, wood, stainless steel—each 
has its advantages and disadvantages. 
Glass-doored ovens appeal to the imagina- 
tion of many. The height of the oven is still 
being argued pro and con. 


TOE ROOM AND SMOKE 

Toe space, when standing before counter 
or sink (provided by cove in Grant kitch- 
en), seems to be a “must” consideration. 
More thought to smoke, odor, and grease 
removal may be expected with increased 
interest in livability in kitchens. 

After Mrs. Grant looked at all the pictures 
and plans of future kitchens, she said, “I 
still like my kitchen,” and we are inclined 
to agree with her. 





Blue, canvas-covered, built-in couch, yel- 
low sail-cloth drapes in den next to kitchen 
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HOW TO ADD 





TO Jour 
NEXT MEAL 
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You'll smack your lips! 


Yes, sir... you'll 
smack your lips over 
a glass of HERE'S 
HEALTH Vegetable 
Juice Cocktail . . . the 
vegetable juice made 
in California ... from 
sun-drenched Califor- 
nia vegetables. Don’t 
cell me there's no dif.- 
ference in vegetable 
juice! I know better. 





Four Vegetables 
One Grand Flavor 


Tomacoes, carrots, cel- 


ery, parsley ... four 
of the grandest vege- 
tables that grow. Four 
of che best-tasting. 
Four of the best for 
you. “HERE'S 


HEALTH” Vegetable 
Juice contains vita- 
mins A, B, and C, too. 
You couldn't improve 
the blend if you add- 
ed a dozen more vege- 
tables! 


















C 
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For a Hot Drink 
on a Cold Day 


Hoc ““HERE’S 
HEALTH” is a swell 
warmer-upper on a 
cold day. Great as a 
bedtime drink. Just 
pour into a pan, heat, 
and serve “as is” or 
add a tablespoon of 
bucter for each two 
cans of juice. I'll bet 
you'll like it. 





A Quick Trick 
and a Good One 


If you like molded 
salad try this. Soften 
2 tablespoons gelatine 
in '/4, cup cold water. 
Heat 4 cups “HERE'S 
HEALTH” Vegetable 
Juice. Add to gela- 
tine, stirring ‘til gela- 
tine is dissolved. Pour 
into oiled mold and 
chill in your ice box. 
Maybe use a ring 
mold and fill center 
with potato salad or 
cole slaw. 
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Scalloped molding suggests possibility for a peasant motif, with the use of decalcomanias 


Folding Buffet 


| een is not the only virtue of the ver- 
satile folding buffet pictured here. Its use 
in guest cottages and weekend houses 
seems logical and practical. It would be 
ideal in the small apartment or studio. 
Architect Sewall Smith of Lafayette, Cali- 
designed and built this buffet for 
Smith. 


fornia, 
his most critical client—Mrs. 


Contrasting color is used for top which is exposed when table is open. 


Possibilities for its use seem almost end- 
less. As shown here, it provides space for 
books and ornaments; when top is let down 
on hinges (see plan, right), it becomes a 
table. (It could be a writing desk, too.) 
Cabinet kitchens similar to one in back- 
ground, but with numerous improvements, 
will again be available after the war. 


a 





Shelves may also 


be lined with soft colors as background for ornaments. Wood recommended: Western pine 
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FOLDING BUFFET PLAN 
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LIVING ROOM SIDE OF CABINET. 
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CHASE '/e'« 1/2" FOR LINDLEUM INLAY, (TO TAKE WEAR OF SUDE) 
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SWAT NEWS 





TUNED TO TODAY’S KITCHEN-TEMPO 





GHIRARDELLI 
FOOD FLASHES 


Cooks of long standing and cooks new 
in the game are turning their backs on 
the traditional cake-making method of 
creaming shortening and sugar, beat- 
ing separated eggs, carefully blending 
flour and liquid. For today’s kitchen- 
tempo calls for this newer method: You 
combine all dry ingredients, shortening, 
milk or other liquid, beat two minutes; 
add a measured amount of eggs; beat 
two minutes more. Bake as usual. Re- 
sult? A cake light, fluffy, fine-textured! 


You'll find Ghirardelli Ground Choco- 
late a “natural” for this sort of baking. 
Merely sift ground chocolate in with 
flour, sugar, leavening. If the recipe 
calls for cake chocolate or cocoa, you 
decrease amount of sugar by 1 tabie- 
spoon for each 14 cup ground chocolate 
used. This amount takes the place of 1 
square cake chocolate or 14 cup cocoa. 


|SCOOP- OF - THE- MONTH| 

















CHOCOLATE TORTE 


Some like it HOT: cut in squares and 
served with vanilla ice cream; whipped 
cream topped with cinnamon; or choc- 
olate sauce. Some like it COLD: frosted 
with a vanilla-flavored powdered sugar 
frosting and cut in “fingers.” 


% pound (1 cup 1% cups sifted 
tightly packed) all-purpose flour 
pitted dates \% teaspoon salt 

lcup boiling water % teaspoon baking 
or coffee powder 

1 teaspoon soda ¥% cup Ghirardelli 

¥% cup shortening Ground Chocolate 

1 scant cup sugar 1 cup chopped 

1 eg walnut meats 

¥% teaspoon vanilla 

Combine dates, hot liquid, soda. When cool, 

whip with fork te break up dates. Cream 

together shortening, sugar, vanilla, egg. 

Combine all dry ingredients in sifter. Add 

to creamed mixture along with nuts and 

date mixture. Pour in long shallow pan so 
mixture will be not more than % inch thick. 

Bake at 325 degrees, a bit under moderate 

oven, about 35 minutes; or until no dent 

is left when cake is gently touched with 
finger. (Note: Seeded raisins may be used 
instead of dates if you prefer.) 


























Chocolate, dating back to the days of 
the ancient Aztecs, is rich in legendary 
lore. It is recorded that this “drink of 
the gods” won high favor with the 
Spanish ladies of the New World. So 
much so that, not content with having 
it several times a day at home, they 
had it carried after them to church! 


GHIRARDELLI 
GROUND CHOCOLATE 


It’s all-in-one—answers every cocoa- 
and-chocolate purpose. And because it’s 
already ground, it’s ready the moment 
you are. You just “dip in’”—for cake and 
cookie making (sifted along with the 
dry ingredients); for candies and sauces 
(mixed with the sugar); for beverages 
(stirred into the hot milk). Simple as 
that! No messy melting or mixing toa 
paste; and no “sticky” dishes to clean. 
Any way you use it, the rich, full- 
bodied flavor of Ghirardelli’s stands 
out. It’s good to know, too, that dishes 
made with Ghirardelli Ground Choco- 
late are extra-rich in food-energy—en- 
ergy we need badly these busy war days. 
So say “Gear-ar-delly” to your grocer 
and see how much time you can save in 
the kitchen. Yes, and how food-happy 
your family can be! 


————— 
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You'll agree— 


There’s nothing like 


—the sparkling blue 


powder which 


“Lightens Housework 


Through Chemistry” 


Thrifty 
2 |b. box 





DISHES - CLOTHES » WALLS + FLOORS 
KITCHENS - BATHROOMS 








So Fresh 
So Smooth 
So Good! 








DELICIOUS ON 
ORANGE AND 
AVOCADO 
SALAD 
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Good ideas as seen in Sy 





PICKETS AND ROSES 


The problem of getting privacy for your 


lot without detracting from its street-side 
appearance has been pleasantly solved by 
the J. M. Reeves of Oakland, California. 
The old-fashioned combination of white 
picket fence and red roses is hard to beat 
Paul’s Scarlet climber has held its high 


HOWARD HOFFMAN 





place in Western gardens for years. It is 
valuable as a screen because it is evergreen 
throughout most of the outdoor-living 


season. 


Other worthwhile climbers for similar situa- 
tions are: Mermaid rose, Star Jasmine 
(needs afternoon shade) , Passion Vine, and 
Hardenbergia Comptoniana. 


PHILIP FEIN 





LEVELS 


As long as homebuilders climb the West- 
ern hills to get a view, the hillside garden 
will be a problem. Where contours permit, 
a cascade of terraces is a simple solution. 


Here it is used in the Louis H. Waters’ 


home in Oakland, California. 


The terrace at house level serves as an out- 
door room. Petunias tumble over one bank 
and mesembryanthemums carpet the other. 
Lantana and ivy geranium are standbys 
for bank coverings. Sometimes they are 
combined with interesting effects. Where 
hardier plants are wanted, try English ivy, 
Winter Jasmine, and dwarf heathers. 
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SOFTER CONCRETE 


The harshness of large areas of concrete 
in entrance walks and driveways can be 
interestingly softened with strips of grass. 
The Frank Burrells of San Jose, California, 
and landscape architect Willa Cloys Car- 
mack have successfully done this. The 
space between blocks should be filled with 
good soil as failure of grass to grow is gen- 
erally due to careless soil preparation. 
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4 SECOND-STORY TERRACE 


k 

r. By extending the roof of his garage to form 
78 an outdoor game room for the children, 
re Dr. Irving B. Ellis of Piedmont, California, 
e not only added a room at the level seen 
,, here, but made the space below a car port. 


The garage, therefore, is now a hobby room. 
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Poem about 


TEA TIMERS 


(Those tasty, rich crackers 
you serve with soups, salads, 
hot or cold drinks, etc.) 


When guests arrive 
unexpectedly 

Whether they're from right 
next door or far-off 
Schenectady 

Just excuse yourself, 

And get Tea Timers from 
the kitchen shelf. 

For these crispy-rich 
crackers with the Party 
Flavor are so tempting 

Your guests will think 
youre wonderful while 
they are the whole 
package emptying. 


So your only problem is to 


live near a store 

Where you can always get 
more. 

at 


Si eae se ane *, 











Mrs. Stearns’ 
TEA TIMER 
TRAY 


~~ 


FOR YOUR NEXT 


PARTY 











SAFEWAY . 











MURDER GAME 
AMUSES GUESTS 


In San Francisco Home of 
Mrs. R. A. Stearns 


To play Murder, guests draw cards, 
not disclosing to anyone what they 
have drawn. Whoever draws the 
Ace of Spades is 
the murderer. The 
Ace of Hearts is 
the detective. Turn 
out all lights. 
Guests to remain 
# silent so murderer 
Bcan’t find them. 
However, when 
murderer’s hands 
clutch victim’s throat he or she 
screams, and all guests “stay put” 
except murderer, who may move 
anywhere. After scream is heard, 
detective counts loudly to 30 before 
lights go on. 

Better serve Tea Timers at this 
point to quiet guests’ nerves before 
detective starts questions, which 
all except murderer must answer 
truthfully. Murderer may lie. Only 
the “corpse” can’t be questioned. 
Object is to solve the crime from 
answers to questions and accuse 
murderer who then must “fess 
up.” If wrong person is accused, 
detective pays forfeit. If murderer 
is correctly accused, he pays. This 
game can go on all evening and 
often does when there are Tea 
Timers to nibble. 


TEA TIMERS Pays $15 


For Party-game Suggestions 


Send to Tea Timer, Party Game, 
P.O: Box 2249, San Francisco 26, 
California. If you are first to sug- 
gest a particular game, and your 
game is selected, you'll get $15. 
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Two projects for expert or amateur woodworker... 


Bedroom bench and shoe garage 




















Pe. 


CCosrvencronsny design has greatly simpli- 
fied the job of making your own furniture. 
Its minimum of ornament, and the lack of 
complicated features of construction have 
obvious advantages. Amateurs without 
power tool experience can produce many 
attractive and useful pieces. 

Molly and Jim Hartzell of Hollywood de- 
signed and made the bench and bedside 
table, featured here, to match a bleached 
oak bedroom set. However, because of 
their simple lines and neutral color, the 
pieces could be used in almost any setting. 
The construction of the bench calls for 
front and side panels of 34-inch oak, mill 
finished on at least one side, over a frame 
of 34-inch by 14-inch pine supports. For 
lightness and economy, the top, which is 
completely hidden by the box-tailored 








cushion, is of 34-inch redwood, and the 
back, or wall side, is left open. (If not used 
against a wall, the back may be closed, to 
keep out dust.) Only screws are used, and 
these are kept all on the inside by using 
little “L” angle iron brackets still available 
at most hardware stores. (Small quantities 
of good hardwoods are still to be found in 
the dark corners of dealers’ stock piles.) 


Construction of the table is similar to that 
of the bench—oak planking over a pine 
frame. As in the bench, the frame actually 
shows in some spots; these may be painted. 
A note of warning: Because oak has a ten- 
dency to splinter when cut slowly by hand, 
a power saw should be used for all cuts 
if possible. Aside from this, a scroll saw 
for the front panel contours, a rotary drill 
to start the screw holes, and a screw driver 
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U Above. Front view of bench (front oak panels not 
shown). For sturdiness, entire piece is assembled 
with drilled 114-inch No. 6 flat-head wood screws 
Left. Schematic end view of bench showing hinged 
shoe-holding panel. The unshaded portion repre- 
sents the 34-by-142-inch pine frame and supports 
Right. Support construction showing one end and 
the center portion. Middle support does not touch 
floor in front, to allow for cut-out of lowest panel 
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Bench stores three pairs of shoes on each 
side. Wire stop from back of rack to rear 
frame prevents panel from swinging farther 





Rear view of bench with shoe rack panels 
closed. The pine frame is completely as- 
sembled before attaching oak and redwood 


are all the tools that will be necessary. 
The finish is made as follows: Brush on 
any household bleach in sufficient quantity 
to make the wood slightly lighter than the 
desired shade. Several applications may be 


as 
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Bedside table 


h 
1r 
or 





Bedside table holds telephone, directories, 
books, radio, and many other bedside items 


necessary, and each should be allowed to 
dry thoroughly. Next, apply a thin coat 
of cream-colored interior paint. Wipe this 
off immediately, drawing the cloth across 
the grain so as to leave it filled with the 
paint. Then apply two coats of orange 
shellac or shellac substitute. Sand with 
fine steel wool after each coat, and finish 
with two coats of a hard paste wax. 

The strips of pine frame that show above 
and between the hinged panels should be 
given a filler and two coats of the same 
n paint used on the oak. This provides a 
’ soft and subtle contrast with the bleached 
e grain of the oak itself. 
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FRONT SIDE 


Above. Front and 
side views of table. 
Hinged panel has 
a spring clip catch. 
Right. The front 
and rear frames 
are reinforced with 
angle-iron flats on 
the back faces 
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When you step out of bed on 
these cold winter mornings, you 
can enjoy the quick warmth and 
comfort of the new completely 
vented PANELRAY gas heater. 


This modern heater adapts na- 
ture’s own heating method of 
warmth through radiation by 
sending out millions of infra-red 
rays which penetrate your body 








GAS HEATER GIVES QUICK WARMTH 


WRITE FOR FULL COLOR BOOKLET AND COMPLETE STORY 





from head to toe. This means 
that you obtain the heat directly 
and do not have to wait for the 
room air to warm up. 


The PANELRAY features the 
Day & Night “heat trap” flue, 
which is scientifically designed 
to make the most efficient use of 
heat provided by the burner. 








DAY & NIGHT MANUFACTURING CO. 


MONROVIA 


, 


CALIFORNIA 











In A fox hole, far away, he’s thinking 
about his post-war world—for two! Right 
from the start, he'll want to be sure of 
the same livable warmth and charm he’s 
known at home for years. A friendly 
fireplace graced with a mantel of West- 
ern Pines.* Lovely paneled walls of 
these same distinguished woods. . . . If 
you, too, are thinking ahead to the day 


*Idaho White Pine 





*Ponderosa Pine 





when you'll build or remodel, now is a 
good time to consider the distinctive 
effects that can be achieved with the 
Western Pines. The FREE picture book, 
“Western Pine Camera Views,” will give 
you a whole host of attractive ideas. 
Send for your -copy today. Address: 
Western Pine Association, Dept. 182-K, 
Yeon Building, Portland 4, Oregon. 


*Sugar Pine 


THESE ARE THE WESTERN PINES 
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Beauty of semple, direct approach to building a house is reflected in appearance and low cost. Eliminating embellishments 


CAROL EYERMAN 


reduces cost 


Simplicity the Keynote 


Onn interest in the George Davidson 
home in Seattle, Washington, is justified 
from several angles. Architect John R. 
Sproule and the Davidsons managed to fit 
the various functions of living into a small, 
compact pattern without losing the feeling 


of spaciousness. The work area is especially 
well arranged. The traffic problem between 
areas—bedroom and kitchen, entrance and 
bedroom—is neatly solved. Glass is gener- 
ously, yet sensibly used to add to the effect 
of roominess. Roof overhang cuts down 


The work counter and cabinet are used to separate laundry from 
kitchen. Free-hanging cabinet takes very little space and light 
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summer glare and admits winter rays. The 
planners achieved individuality in design 
without deviating from the conventional. 


F. H. A. 
If our interpretation of the suggestions now 


























In the small house the combination of stor- 
age cupboard, laundry, and kitchen in one 
room gives more space for each operation. 
Today’s appliances need not be hidden 


being put forth by the F. H. A. is correct, 
this home has many of the qualifications 
specified by the F. H. A. for the house of 
the future. The F. H. A. Underwriting Divi- 
sion says that the “trend is universal and 
strong” towards a “type of design which 
creates appeal through the elimination of 
ornament and embellishment.” Simplic- 
ity is the keynote. “To assure longevity of 
market appeal, simplicity must be achieved 
in both planning and in interior, as well as 
exterior, design. Complications in the use 
of materials, in fenestration, and in roof 
arrangement, as well as in ornamental fea- 
tures, must be avoided.” 
Important in the present example of “sim- 
plicity” is the fact that it is the result of 
good planning, rather than conscious striv- 
ing for effect. Only when the “exterior” is 
. the natural result of the “interior” can it be 
“ appraised honestly. When we think of the 
house and lot in terms of space to live in 
rather than as something to look at, we 
shall build better houses. 





The sunken, protected outdoor court (with 
barbecue pit) as seen from the dining room 
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ment—ample cabinet and storage 
space—the color scheme you prefer. 





; If eat have, then put Then check your plan with your 
your promis€ in writing—on paper ,lumbing contractor who'll gladly 
—in the form of a finished plan. In advise you on the important matter 
that way—whether you intend to o¢ piping. He will also be able to 
remodel or build—you’ll be able help you select beautiful new fix- 
to proceed with actual construction tures, when they are available, from 
as soon as restrictions are removed. the Crane postwar line—fixtures .. . 
In completing your plansfor your for every budget... that will com- 
bathroom and kitchen oftomorrow, _ bine new conceptions of design and 
decide on their size and location— beauty with the same high quality 
practical architectural features—the that has always characterized equip- 
equipment you wantanditsarrange- ment bearing the name Crane. 
CRANE CO., 301 Brannan St., San Francisco 19, Calif. 
NATION-WIDE SERVICECTHROUGH BRANCHES, WHOLESALERS; PLUMBING AND HEATING CONTRACTORS 


To help you plan, Crane has 
prepared a new book, "Step 
Planning Your Bathroom and 
Kitchen.”’ Write for your copy. 


PLUMBING + HEATING © PIPE «© FITTINGS -* VALVES 
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So easy to do, too! All you need 
is a bottle of Durkee's Famous 
Dressing...the delicious dressing 
that adds so much pep and fla- 
vor to meat sandwiches, tomato 
sandwiches, egg sandwiches—all 
kinds of sandwiches. Rich, gold- 
en, mellow Durkee's pours easily, 
has plenty of body and tang! 
Write for NEW, EASY-TO-DO 
SANDWICH RECIPES to Durkee's, 
2900 Sth Street, Berkeley, Calif. 











PLANT THESE THREE ec 
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A revelation in col- Se 
oring! Unsurpassed 
for early color in the 
garden ... and long 
lasting cut flowers 


for the house. 


CORAL SEA — buff coral 
JULIET — soft salmon pink 
STANFORD RED — intense red 


These are the latest California bred 
introductions by W. B. Clarke 


Bushy 2-3 ft. Plants $9 7 4 each 


Postpaid in Calif. {Tax .07} 


1945 ORCHARD & GARDEN BOOK 
Color illustrated...packed with ideas 
and information. Sent free and post- 
paid. Write today. 


NURSERY C0. 


George C. Roeding, Jr., Pres. 
NILES, California 
Branches: 


80th Year 











MENLO PARK *« WALNUT CREEK 
SACRAMENTO*+ MODESTO*+FRESNO 
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Subtropical Trees and Shrubs 
Have Many Uses in the Garden 


Bias GARDENERS who have long appre- 
ciated the decorative value of citrus and 
other fruiting subtropicals as single-fea- 
tured plants have overlooked their many 
other uses. There is hardly a position in 
any part of the garden, in the patio, or on 
the terrace which cannot be filled as ade- 
quately by a subtropical as by any other 
type of ornamental plant. Here are some 
of the most attractive subtropicals and 
suggestions for their uses: 


HIGH HEDGES AND SCREENS 
Citrus. 
For fruit-bearing hedges of 6 feet or higher, 
a number of varieties of citrus are avail- 
able, including Washington Navel and Val- 
encia oranges, Marsh seedless grapefruit, 
Eureka lemon, tangerine, and Bearss Seed- 
less lime, or limequat. (For information on 
their culture, positions in the garden, and 
planting distances see pages 16 and 17.) 
Though not so valuable for their fruit, per- 
haps, but fully as decorative, are the fol- 
lowing subtropicals: 
Natal Plum (Carissa grandiflora). 
Coror: White, intensely fragrant, star-like 
blossoms; brilliant scarlet fruits, and deep, 
green, glossy foliage. Fruits and flowers ap- 
pear together throughout most of the year. 
Heicut: Grows to 8 feet. (A dwarf form 
grows to 3 or 4 feet.) 
Harpiness: Hardy to 22°. 
Cutture: Grows well in the dry heat of 
the desert as well as in the cool coastal 
areas. 
Use: Good for high informal or formal 
hedges. It may be combined with Pine- 
apple Guava, Strawberry Guava, and 
dwarf citrus in various groupings. The 
fruits may be eaten fresh, but are used 
mostly in jams and jellies, to which they 
impart a flavor like plums or cranberries. 
Pineapple Guava (Feijoa Sellowiana). 
Cotor: Unusual purplish and white flow- 
ers with striking red stamens. The foliage 
is glossy green above and silvery gray un- 
derneath. Green fruits about the size and 
shape of a small pear. 
Heicut: Grows to 15 feet, but can be kept 
lower by pruning. 
Harpiness: Hardy to 5°. 
Cutture: Sunny position, moderate water- 
ing, ordinary, well-drained soil 
Use: Aside from hedge plantings, it is at- 
tractive used with Pittosporum crassi- 
folium, olearias, Senecio Greyii, and cor- 
reas in a wide shrubbery border. The fruit 
is edible, and may be used in salads, sher- 
bets, and preserves, 


Proven varieties are Coolidge, Choiceana, 
and Superba. If only one is planted, let it 
be the Coolidge, as the other two require 
cross-pollination to produce fruit. If Choi- 
ceana or Superba is planted, include Cool- 
idge to assure pollination. 


LOW HEDGES, ESPALIERS, TUBS 
Strawberry Guava (Psidium Cattleianum). 
Cotor: White flowers resembling those of 
the Common Myrtle, deep claret-red fruits. 
and glossy, bronze-tipped foliage. 

Heicurt: Grows 4 to 5 feet tall. 
Harpiness: Hardy to 20°. 

Cuttvure: Sun and ordinary soil and mod- 
erate watering. 

Use: Ideal for planting under a low win- 
dow, and as a division between flower and 
vegetable gardens. Good combined with 
Meyer Lemon (bush type), Raphiolepis 
indica rosea, and Pineapple Guava in 
shrubbery borders. Attractive in tubs 
Orner varieties: Yellow Strawberry 
Guava, similar to the above, but with yel- 
low fruit considered by many to be superior 
to the red. Hardy to 17 

The Lemon Guava grows 6 to & feet tall 
has larger leaves of a lighter color, and is 
hardy to 26°. All varieties produce fruit 
from September to November. 

Meyer or Chinese Dwarf Lemon. 

Cotor: Pink blossoms, orange-colored 
fruits that are produced most of the year 
and attractive, light green foliage. 
Heicutr: Grows 8 to 5 feet tall. 
Harpiness: Hardy to 10°. 

Cutture: See citrus culture on page 16. 
Use: Excellent for tubs and large pots in 
patios, on terraces, and at entrances. Can 
be used in groups or as an alternate plant 
(in hedges) with the kumquat. Its fruits 
are unsurpassed for ades, and are also good 
for marmalades, preserves, and when 
candied. 

Kumquat (Nagami). 

Cotor: Shiny, pointed green leaves and 
small, orange-colored fruits (about the size 
of a large olive) in winter and spring. 
Heicut: Grows 4 to 5 feet tall 
Harpiness: Hardy to 22°. 

Cuuture: See pages 16, 17 

Use: Because of its dense, rounded, heavily 
fruited head, this small tree is very useful 
for formal effects in tubs, on terraces, in 
patios, or at the corners or back of beds. 
Sometimes planted at regular intervals in 
long flower beds. The fruits are very good 
for jellies and marmalades, or can be eaten 
fresh, rind and all 
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Rangpur Lime (Lime of India) . 

Coxor: Large, white, fragrant blossoms 
and brilliant orange-red fruits the size of 
a plum and shaped like a tangerine. 
Heicut: Grows 4 to 5 feet tall. 
Harorness: Hardy to 22° 

Currure: See page 16 for information on 
citrus culture. 

Use: Very useful espaliered against a warm 
wall, or grown in pots or tubs. The juice 
is very acid, and is good for beverages. 
Chinotto Orange (Myrtle-leafed Orange) . 
Coxor: Fragrant white flowers, myrtle-like 
leaves, and rich orange-colored fruits that 
remain on the tree throughout most of win- 
ter and spring. 

Heicut: Grows about 4 feet high and al- 
most as wide. 

Harpiness: Hardy to 18°. 

Cuture: See citrus culture on page 16. 
Use: Can be used in much the same way 
as the Meyer Lemon (dwarf). Useful for 
positions on either side of entrances, at cor- 
ners of large formal beds, in tubs, boxes, 
and large pots 


SHADE TREES 
Loquat (Eriobotrya japonica). 
Cotor: Large, handsome, dark green, rib- 
bed leaves, white flowers, and yellow or 
orange fruits. 
Heicut: Grows to 20 feet. 
Harpiness: Hardy to 15°. 
Cutture: Same as for other subtropicals. 
It grows in most areas of California except 
the mountain and desert regions. 
Use: Aside from its use as an ornamental 
shade tree, the loquat may be espaliered 
on large wall spaces. 
Bolser Carob (Ceratonia Siliqua). 
Cotor: Shiny, dark green leaves with 
slightly wavy margins. Long dark brown 
pods containing a sweet pulp. 
Heicut: Grows 25 to 30 feet tall. 
Harpiness: Hardy to 8°. 
Cutture: Ordinary soil, moderate water- 
ing. Remarkably free of diseases and pests. 
Use: In addition to its admirable qualities 
as a shade tree, the carob is grown for stock 
feed. The pulp is also used as a meal for 
making bread. 
Avocados (see page 49 of the November 
Sunset for information on the best varieties 
to grow in your section) . 


VINES 
Passion Fruit or Purple Granadilla (Passiflora 
edulis). 
Cotor: White flowers with a white and 
purple crown. Deep purple, fragrant fruits 
3 inches long. Large, toothed leaves. 
Harpiness: Hardy to 28°. 
Cutture: Grows easily in almost any soil. 
(See subtropical culture on page 16.) 
Use: A splendid vine for fences, pergolas, 
arbors, and walls where a rapid growing, 
thick-foliaged vine is desired. The fruits 
may be eaten fresh or used in making bev- 
erages, sherbets, and jellies, 
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GLADIOLUS ini’ Hower Seeds 


Finest varieties. pies, ba moderate prices. 


CARL SALBACH gi, Mende ae 








“| Try Jubilee Gem—a rich blue flower on 
ASY / 0 dwarf, bushy plont. Excellent for bor- 
> ders. Red Boy is another superior strain. 
MANDEVILLE & KING CO., Rochester, N.Y. 
Flower Seed Specialists for 69 Years 












AT STORES 
EVERYWHERE 














PURITAN 
DRY RUG SHAMPOO 


Cleans your rugs beautifully. Just sprinkle 
on—brush in—let stand—then vacuum, Will 
not fade colors or harm the finest rug. At 
department and hardware stores. 2-lb. 65c; 


PURITAN CHEMICAL COMPANY, Atlanta, Georgia 
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Scotch 
Triple-Action 
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Why Prune? 


Gardeners Become Better Pruners After They 
Have Learned How Plants React to Cutting 





Ox THE assumption that a gardener might 
do a better job of pruning if he knew what 
happened when he makes a cut, we bring 
you the “why” of pruning as seen by 
Sunset’s science editor, Dr. F. W. Went of 
Pasadena, California. 


DESIRABLE BUDS 
A branch can only develop from pre-formed 
buds, which are found at the end of a 
branch, or just above any place where a 
leaf is or was attached to a branch. If every 
bud grew, any plant would soon be a solid 
mass of branches. This happens in some 
diseases, such as the “witch’s broom.” A 
plant has, however, a special device which 
makes only one out of every 10 to 100 buds 
grow, the rest being left as a strategic re- 
serve which can be called upon when the 
growing shoot is injured, cut off, or eaten 
by animals. 
The method by which the plant keeps most 
buds inactive, is that of diverting all food 
and other materials necessary for growth 
towards a relatively few growing buds, 
keeping the others starved. As soon as 
the growing bud is removed, the diversion 
stops, and the buds left nearest the cut im- 
mediately take advantage of the available 
food. But as soon as one of them gets the 
upper hand, it starts to inhibit the others 
by diverting all food towards itself. Thus 
no chaos results from pruning. The num- 
ber of branches which take over from 
the one which was removed is definitely 
limited. 
About the mechanism of this food diver- 
sion, we know very little. The only thing 
we can say with certainty is that it is con- 
nected in some way with the production of 
the growth hormone, “auxin,” by the grow- 
ing stem. The extreme tip and the young- 
est leaves of a branch produce a lot of 
auxin. As soon as the production of this 
auxin by the branch tip stops, the diversion 
of food towards that tip stops, and other 
buds get a chance. When one or a few of 
these other buds produce sufficient auxin, 
this diverts the food towards them, and the 
situation is the same as it was before, ex- 
cept that one or more other branches have 
taken over from the original one. Thus the 
plant automatically adjusts itself to the ef- 
fects of pruning or injury. 
By pruning, a gardener can make almost 
any inactive bud grow. This is of special 
importance in shrubs and trees which form 


their flower buds in the year previous to 
blooming, as in the case of cherries, peaches. 
apples, plums, apricots, and many flower- 
ing shrubs. In such plants, the top buds 
and the ones of the last year’s growth 
are predominantly vegetative, or in other 
words, give rise only to leafy shoots, and 
do not contain pre-formed flowers. The 
more swollen buds on the older wood are 
predominantly flowering buds. If left un- 
trimmed, a larger proportion of the de- 
veloping buds will be vegetative, which 
not only interferes with the development 
of flower buds, but also diverts food from 
growing fruit. When the majority of the 
last year’s shoots are pruned off. a greater 
proportion of flowering shoots can develop 
and set fruit. And still a certain number of 
vegetative buds, which are mixed in with 
the flowering buds on the older wood, will 
grow out to keep the plant in a good, bal- 
anced condition. 

In other plants, like the eastern lilac, the 
apical buds are usually flower buds, so that 
pruning during the winter removes next 
spring’s flowers. It is not possible to list 
for each plant when and where the flowers 
are pre-formed, but everyone can find this 
out for himself. A good hand lens and a 
few needles comprise the necessary equip- 
ment. Carefully pare the bud scales and 
small leaves away from a bud. If it is a 
flower bud, perfectly developed but as yet 
tiny, flowers will be found in between the 
small leaves. If only smaller and smaller 
leaves are seen inside, the bud was vege- 
tative. All this is visible with a 10-times 
magnifying glass. 


PLUMBING SYSTEMS 
There is another—and important—reason 
why shrubs should be pruned. This is re- 
lated to the reason why a shrub does not 
grow into a tree even though it seemingly 
has all the attributes of a tree. But just as 
a shrub gets a good start, it stops grow- 
ing, and in many cases it dies back to the 
ground, and has to begin all over again. 
Therefore, in the natural state, a shrub usu- 
ally has much dead wood, and has many 
stems which grow up from the root crown. 
In this respect a shrub holds the middle 
ground between a tree and a perennial 
whose above-ground stems die at the end 
of each year (aster, delphinium) . 
The efficiency of the plumbing system of 
trees, perennials, and shrubs is the impor- 
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tant factor in determining their span of life. 
The tree is, from every standpoint, an en- 
gineering marvel. Its plumbing system is 
most efficient. 


The plumbing system of perennial plants is 
so inefficient that after a season’s growth, 
the strain under which the water moves 
through the vessels has become so great 
that the buds higher on the stems cannot 
make good connections, and will not grow 
any more. The whole stem dies, and a bud 
on the rootstock, near the source of water, 
starts next year anew. 


Something like this happens in shrubs. In 
the course of a few years, in many shrubs, 
the growth of the highest buds is not pos- 
sible because of the relatively poor water- 
supply system. An indication of the water 
stress is given a few years before the cli- 
max, when the new developing leaves stay 
smaller, and flowers become smaller too. 


When the main stem of a shrub dies, new 
shoots start to grow from near the root 
crown, and take over the place of the dead 
stem. The plumbing system in these shoots 
becomes overtaxed in the same span of 
time, and then everything starts over again. 


In this case pruning can help, not by im- 
proving the plumbing, but by removing 
the buds too far away from the roots, and 
making buds lower down develop, where 
the water piping system will not be over- 
taxed so soon. There are different symp- 
toms which show how much of the old 
branch has to be removed: wherever the 
old branch seems thin in comparison with 
the number of leaves it has to supply with 
water, it should be cut. The buds on the 
thicker part of the branch farther down 
will give rise to more vigorous branches. 


Also, the branches bearing few and small 
leaves as a consequence of a restricted 


water supply should be cut off. In this 
way nature is helped, and the shrub can be 
kept more vigorous, because it is not neces- 
sary for the whole branch to die before new 
shoots can grow. 


Thus we have seen that the scientific foun-. 


dations for pruning are: (a) removal of the 
less desirable buds, so that the more desir- 
able buds can develop, and (b) removal of 
the weak buds, poorly supplied with water, 
thus forcing better located buds to grow. 
And the reason why new buds start to grow 
when the growing shoots are removed can 
be explained by the diversion of food to- 
wards the growing shoots. 


The above article by Dr. Went and the 
pruning directions given on pages 42 to 45 
in the January Sunset should constitute 
valuable reading for every gardener who 
wants to prune more intelligently. Dr. 
Went’s explanations here should empha- 
size, for instance, the repeated recommen- 
dations that old, useless, or weak shoots be 
removed in favor of desirable and well- 
placed shoots. The fact that food is di- 
verted to the buds left nearest the cuts 
should impress the pruner with the impor- 
tance of carefully considering the placement 
of the buds to which he cuts during prun- 
ing operations on various shrubs and trees. 
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Don't throw furniture away! 
Cover up those scars and 
scratches, give it a brilliant 
shine—at one time—with OLD 
ENGLISH SCRATCH REMOVING 
PouisH. A beauty treat- 
ment for furniture that 
costs no more than an 
ordinary polish. 











— CLEAN QUICKER, 
pa SLICKER 
Old English Use OLD ENGLISH A// Purpose 
CLEANER CLEANER to dissolve dirt and 


grease from painted walls and 
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Simply spread OLD ENGLISH 
No RussinG Wax on floors 
and linoleum. Let it dry 15 
minutes. Without buffing, 
floors shine with a 
crystal-hard finish. 
Nice price, too! 














Your garden’s weather 


A:eucven the garden material in Sunset is 
localized for the three major climate divi- 
sions of the West and you get, in effect, 
home town garden news and directions, you 
should work out a detailed picture of your 
garden’s climate and use it to get the most 
out of Sunset’s directions. Realize that cli- 
mate differs by the mile, and even advice 
from your home town newspaper cannot be 
followed blindly. 


No planting map can be made in sufficient 
detail to give you all of the necessary facts. 
The planting zone map is valuable only 
insofar as it indicates the general type of 
material that can be grown. 

Remember that you, as a western gardener, 
have an entirely different climate problem 
than your eastern brother. The mid-west- 
ern and eastern gardener can safely work on 
the principle that the period between the 


AVERAGE MAXIMUM AND MINIMUM TEMPERATURES 


AUG. SEPT. OCT. NOV. DEC. JAN FEB. 

Berkeley 

MAX 69.3 709 689 62.7 559 548 583 

MIN. 53.8 539 516 473 426 416 443 
Eugene 

MAX 80.0 73.0 634 536 469 458 50.1 

MIN. 50.8 47.5 433 39.2 35.2 339 35.6 
Pasadena 

MAX. 88.8 85.7 79.2 73.9 66.2 648 66.1 

MIN 56.4 540 49.0 444 40.4 39.4 41.1 


Portland 
MAX. 778 71.4 62.4 52.2 46.1 44.0 48.3 
MIN. 56.1 52.1 468 407 366 340 363 


Sacramento 
MAX. 88.5 83.8 75.0 63.7 53.2 523 583 
MIN 572 556 33 436 3993 38.9 42.7 


San Diego 

MAX. 73.9 73.0 70.4 2 
MIN. 63.7 61.4 56.7 51.7 48. 
San Jose 

MAX 796 783 736 660 579 57.2 61.2 
MIN. 426 5304 467 41.5 38.2 38.1 41.3 


Santa Barbora 
MAX. 766 763 74.2 716 67.1 \y 1 
MIN. 56.8 549 51.0 464 43.0 42.7 44.2 
Seattle 
MAX. 72.6 663 58.2 50.7 46.0 44.2 47.1 
MIN. 548 51.3 464 41.2 37.5 354 366 
Walla Walla 
MAX. 87.1 756 64.1 499 41.4 38.3 443 
MIN. 60.8 52.5 444 36.1 30.1 26.7 31.1 
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60.8 64.2 66.2 699 70.1 69.3 709 689 
45.2 47.22 49.0 51.7 53.3 538 53.9 51.6 


55.1 61.0 66.7 72.7 81.1 80.0 73.0 63.4 
37.2 40.1 43.9 48.0 51.2 508 47.5 43.3 


68.2 71.2 74.4 81.9 88.2 88.8 85.7 79.2 
43.4 45.8 49.2 526 568 564 540 49.0 


54.7 61.0 668 71.9 78.1 77.8 71.4 62.4 
39.7 43.0 479 52.6 563 56.1 52.1 46.8 


63.1 68.8 753 83.5 89.2 88.5 83.8 75.0 
456 48.1 51.5 558 57.9 57.2 556 50.3 
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50.4 46.7 
66.4 68.4 688 72.3 758 766 763 74.2 
45.6 47.7 496 53.1 563 568 549 51.0 


38.7 42.0 46.8 51.3 546 54.8 51.3 46.4 


54.5 63.4 71.1 78.6 88.6 87.1 75.6 64.1 
37.4 42.7 48.6 544 61.4 60.8 52.5 44.4 
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An exploded chart of Berkeley, California, typical of all cool coastal climates. Your 
garden chart may show a deeper drop in winter and a higher summer rise. Many Cali- 
fornia climates show such a sharp rise in May and June thut the shortened spring sea- 
son does not allow typical spring flowers and vegetables to grow well. Wise gardeners 
will chart their own gardens to determine their own planting dates and the varieties 
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last and first killing frost constitutes his 
growing season. 

The western gardener has no such definite 
limitations. In some localities he finds 
months that are on the borderline between 
the active growth period and the dormant 
period. If he either overestimates or under- 
estimates their limitations, his garden will 
suffer for it. 


In general, the southern California gar- 
dener puts too much faith in his glorious 
climate and fails to make allowances for its 
restrictions. Too many northwest garden- 
ers, assuming that northern latitudes mean 
“northern” gardening procedures, under- 
estimate their gardening opportunities. 


Climate limits growth in various ways with 
various plants. There are a number of 
plants that are not sensitive to changes in 
environment. They get along equally well 
near the seashore, in the desert, or on a 
mountain side. Other plants are exacting 
in their requirements. Some require rela- 
tively high night temperatures in order to 
produce their best bloom; others refuse to 
produce when temperatures soar too high; 
some like a cool growing period combined 
with a warm blooming period. 


Some plants are happy only where hu- 
midity is high. Several of our annuals and 
perennials are profoundly affected by the 
intensity of sunlight—the length of the 
daily illumination period. 

Obviously, if you are a gardener who wants 
an easy-to-care-for garden, you should 
choose plant materials that are natural to 
your climate. If, on the other hand, your 
garden temperament is such that you thrive 
on doing the impossible and consider 


easy-to-grow flowers as space-wasters, you ° 


should know to what extent you must mod- 
ify your climate to achieve results. 


The climate in your garden can be modified 
in many ways. The garden hose makes all 
gardens alike as far as rain is concerned. 
The windbreak, the garden wall or fence 
will often increase temperatures several de- 
grees. The shade on the north side of a 
house and under trees (plus a generous sup- 
ply of water) will modify high-temperature 
climates. Mist-like sprays increase the hu- 
midity and lower temperatures. 
Remember that almost all modifications 
require time and attention. If you want to 
be a partner of nature and travel the easy 
gardening road, don’t place too much trust 
in modifying the weather. 

Whether you plan‘to go along with nature 
or fight her, look at the temperature break- 
down of a few typical western climates and 
see what they mean in the terms of your 
gardening habits. 

A few plants grow satisfactorily when night 
temperatures are below 45°. In our Berke- 
ley, California, test gardens, beets sown on 
March 11, 18, 25, and April 1 were of equal 
size and ready for harvest by June 10. You 
won’t have trouble if you wait for growing 
weather before you plant your seeds. When 
seasons are short, get plants started in cold 
frames before the growing season. 
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CUTWORMS 
GRASSHOPPERS 
and SOWBUGS 


CLEAN THEM OUT r 
AND KEEP THEM OUT 


WITH 








: . 
* Cleaner... Handier 


*“and @o Effective 


You've had great results against these pests with “‘BUG-GETA” (the amaz- 
ing metaldehyde-arsenical bait) in its original meal form. 

Now try it in the new and improved form...",-BUG-GETA PELLETS"! The 
original bait compressed into handy pellets for easier handling and more 
uniform baiting. 

You toss the pellets easily just where 
you want them to go...without tramping 
over garden beds or fussing your way 
through thickly planted areas. You bait 
when you ought to because it’s no trouble! 

‘“‘BUG-GETA PELLETS" go farther, last 
longer, and give better coverage. As a 
result, you get a better job against the 
pests. Try them and see! 


EXACT SIZE OF 
COMPRESSED PELLET 































ee 


PELLET WHEN MOIST 
MAKES THIS BAIT 









Made by 
California Spray-Chemical Corporation 
Richmond, California 





“ORTHO” Simplified Pest Control includes ‘BUG-GETA PELLETS’ for multi-purpose baiting; “ORTHO” GARDEN SPRAY SET for 
multi-purpose spraying; BOTANO Garden Dust for multi-purpose dusting; ANT-B-GON Ant Poison for multi-ant control. 
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Works magic 
in minutes 
on plain or 
34 Colorful painted walls! 


Patterns... 


No. 6205 


Guaranteed 
washable and 
fadeproof 


Use around 
doors, mirrors, 
cabinets too! 


Fora 
Decorative Edge 
on Painted Walls 

--- Top and 

Bottom 


Guaranteed 
to stick or 


your money 
back! 


Costs as little as 15¢ per 12 ft. Roll 


AT HARDWARE, CHAIN, DRUG, DEPT. 
& WALLPAPER STORES EVERYWHERE 


United Wallpaper, Inc. 
World’s Leading Manufacturers of Wallpaper 
and Ready-Pasted Decorations 
Chicago 54, Illinois 


COPYRIGHT 1945, UNITED WALLPAPER, ING. 
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Vegetables in 1945 


Let Last Year’s Experiences Guide You 





[ GARDENING is coming out of its 
boom days in a healthy condition. Thou- 
sands of Sunset gardeners will continue to 
plant those vegetables they especially enjoy 
and believe superior when home grown. 


Whether canned vegetables go on or off the 
ration list is of no concern to them. It 
doesn’t take much space to grow the vege- 
tables you usually buy in cans. And gar- 
deners will never recognize the market 
variety of vegetables as being even near 
equal in flavor to those which they grow 
themselves. 

The growers of varieties of vegetables 
which are not generally offered commer- 
cially are the most ardent vegetable garden- 
ers. To them such varieties as Butter and 
Prizehead lettuce, lemon cucumber, and 
yellow tomatoes are musts. 


SPECIAL VARIETIES 

Every home gardener will find it worth 
while to check in his latest seed catalogues 
for the vegetable varieties especially rec- 
ommended for home gardens. In most cases, 
the novelties and the varieties developed 
for certain sections are not to be found in 
the regular seed rack displays. Visit your 
local seed house or garden supply store (or 
write to the seed firm), and ask for the 
best varieties to plant in your district. 


GET READY FOR ACTION 

In all but a few localities, even where no 
killing frosts are to be feared, February is 
not a good planting month. Night temper- 
atures will be too low for good growth of 
most vegetables, and the prospect of heavy 
rains should deter those who have had past 
experience with packed soil and washed- 
out seedlings. 

The wise thing to do now is to get ready 
for action so you can go ahead without de- 
lay when weather and soil conditions are 
right for planting. 


CABBAGE AND PEAS 

You need not hesitate to plant cabbage 
crops, for they grow well even when night 
temperatures are low. Sprouting broccoli 
gives especially good account of itself if 
planted in early spring. February is also a 
good month for planting peas. In fact, in 
some sections where warm weather comes 
early, February is the planting deadline. 


Cc 


Gardeners who have had trouble with 
spring cabbage bolting to seed as soon as 
the weather warms up should try Slow 
Bolting Flat Dutch this year. It is sure 
heading, and fails to bolt over long periods. 
Mild flavor and firm texture make it excel- 
lent for use both raw and cooked. 


LETTUCE 
No section in last spring’s garden yielded 
richer gains than our lettuce patch. We 
planted Mignonette (small, compact, crin- 
kled heads with outside leaves tinged red- 
dish brown, and centers of creamy yellow) ; 
Prizehead (clusters of large curled green 
and dark red leaves, with a delicious fla- 
vor); White Boston (a butterhead type, 
delicate green outside, creamy yellow in- 
side); and Romaine (crisp and dark green) . 
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NORTH TO SOUTH ROWS 
It pays to do a bit of juggling in planning 
your garden so that rows of vegetables can 
run from north to south. Maximum ex- 
posure to sun, and protection of tall vege- 
tables from head-on exposure to strong 
north winds result in earlier, heavier crops. 


THINNING 

You can’t cheat vegetables on growing 
space and expect them to develop normally. 
Root crops will remain stunted, heave out 
of the ground, and become hard, coarse- 
grained, and woody on the exposed sur- 
faces if not given sufficient room. Lettuce 
fails to head properly, and is more inclined 
to fungus diseases where the plants are 
crowded. 

There is a tremendous difference between 
vegetables thinned at the right time, and 
those thinned too late. Most vegetables 
should be thinned when they are no more 
than an inch above the ground. Thinning 
at this time is easy and can be done with- 
out serious injury to root systems of re- 
maining plants. 


SUCCESSION PLANTING 

The idea of successive vegetable plantings 
often sounds better than it actually works 
out. Many gardeners have found that it 
is preferable to make generous early plant- 
ings of such crops as beets and carrots than 
to sow sparingly at frequent intervals. Ger- 
mination and subsequent growth are more 
even and rapid if seeds are sown during 
cool weather and crops reach maturity by 
the time warm weather arrives. 


DIBBLES 

The dibble is a scientific tool when made to 
fit the job at hand. Transplanting, for ex- 
ample, will go faster and with better results 
with a dibble. After placing the transplant 
in the hole made by the dibble, drive the 
dibble alongside, and press the earth 
against the roots —K. M. M., Oakland. 


HOT CAPS 

I make a neat hot cap by placing a piece 
of heavy waxed paper over a mixing bowl 
turned upside down. The paper is pleated 
and pressed down until it fits the bowl 
snugly. I then place another bowl of the 
same size or slightly larger over the first 
bowl, and trim the paper evenly, leaving 
about an inch extending below the bowl. 
The paper may be stitched around with 
thread or string and tied to hold the pleats 
in place —D. S. T., Medford, Oregon. 

(Note: Gardeners using hot caps in any 
quantity will undoubtedly find that it pays 
to obtain them commercially. Protective 
plant covers can also be made with cheese- 
cloth and wire glass. V-shaped glass cover- 
ings are also available.) 
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GET SUPERB YARNS 
REASONABLY PRICED 


Our aim is to supply you with quality yarns in beautiful 
colors. But we are down to bed rock on personnel and the 
needs of your Uncle Sam must come first. For this reason 
we ask that you give us at least two weeks to mail samples 
and to fill your orders. Your patience and your cooperation 


during this period of war emergency will be appreciated. 


Send 10c 


FOR 
Samples 


550 Alabama Street 
San Francisco 10, Calif. 





1120 East 29th Street 
Los Angeles 11, Calif. 
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reproductions equal in 
beauty and perfection their 
early American counterparts. 
Suitable gifts for so many 
occasions—they add a def- = 
inite charm to any scheme of i 
decoration. 





WESTMORELAND GLASS CO. 
APEVILLE, PA. 
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GARDENING | 


Prepare for the giant postwar home-building program. | 

A thorough, constructive, interesting HOME TRAINING 

for those who wish to eg LANDSCAPERS, DESIGN- 

ERS, GARDENERS, etc., for profit or pleasure. Write 

today for FREE INFORMATION without obligation to 
NATIONAL LANDSCAPE INSTITUTE 

Dept. S-1, 756 So. Broadway, Los Angeles 14, Cal. 
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Wet, youcan goright on being all that’s 
lovely. And don’t do that offensive task 
by hand, for Sani-Flush makes toilet 
bowls sparkling white the quick, easy, 
sanitary way. Use it at least twice a 
week to remove unsightly stains and 
discolorations without scrubbing. 
Don’t confuse Sani-Flush with ordi- 
nary cleansers. It works chemically— 
even cleans the hidden trap. Each ap- 
plication cleans away many recurring 
toilet germs and a cause of toilet odors. 
No special disinfectants are needed. 
Doesn’t injure septic tanks or their ac- 
tion nor harm toilet connections. (See 
directions on the can.) Sold every- 
where—two convenient 
sizes. The Hygienic Prod- 
ucts Co., Canton, Ohio. 
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“Mew Western Tones 
for Western Homes 


When you walk into your paint dealer for the new-type 
water-thinned paint...look for a can or jar with ‘Velduro’ 
label. For‘Velduro’ is the improved One-coat Wall Finish. 

It’s offered in lovely new pastel tones...clean... bright 
..-sunny...cheery. Tones that give your rooms a lift. Paint 
$0 easy to apply you'll have fun in the doing of it. 

Your paint store has ‘Velduro’ or can get it for you. And 
any good painter will be glad to apply it if you’re too busy 
or don’t care to do it yourself. 




























@ Thin with water 
@ Quick and easy 
@ Use brush or roller 
@ Dries in an hour 

@ No unpleasant odor 
@ Easy to clean 


FOR SALE BY 
DEALERS WHO SELL GOOD PAINT 





50 











Color in Annuals 


Skillful Use of Colors 
Makes Plantings E ffective 


Fm BEST plantings, even of annuals, are 
those which rely on skillful handling of 
colors and textures rather than a large 
number of plants. With this in mind, we 
offer the following suggestions for combina- 
tions of annual flowers, and vegetables and 
flowers. (See page 52 for tips on growing 
annuals.) 


VEGETABLES AND FLOWERS 

The indiscriminate mixing of flowers and 
vegetables should be avoided. Too often 
the vegetables suffer, and the plantings 
lack the necessary distinction to make the 
sacrifice worth while. However, there are 
many occasions in small gardens, for ex- 
ample, where mixed plantings are both 
necessary and desirable. 

When vegetables and flowers are grown to- 
gether, the vegetables should always take 
precedence. Soil, and water and feeding 
methods should be arranged to suit them, 
not the flowers. Only vegetables with defin- 
ite decorative value should be used. Here 
are some combinations which have proved 
highly successful: 





tggplant, with large, gray-green leaves, 
lavender, yellow-centered flowers, and 
shiny purple fruits, with a foreground 
planting of ageratum Midget Blue. (Nie- 
rembergia hippomanica could have been 
used.) Plant in a sunny position and pro- 
vide a rich, moist soil for the eggplants. 
Ground Cherry (often called Husk or 
Strawberry Tomato, though it is not a true 
tomato) , with golden-yellow fruits the size 
of a cherry, with an edging of orange-flow- 
ered Tagetes signata pumila. Tiny red, 
orange, or yellow Tom Thumb zinnias, or 
gayly colored Mexican zinnias (Z. Haag- 
eana) might be substituted. 

Hills of late corn or beans with spaces be- 
hind spotted with the brilliant orange-scar- 
let tithonia Fireball. Try this planting 
along the boundary of your garden. 
Sweet peppers (California Wonder is a 
good variety) , offering brilliant green con- 
trast to the rich yellow and red tones in 
the flowers of Flash marigolds (a 1945 All- 
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America winner) . Top off the planting with 
a row of bright green curled parsley. (Give 
peppers the same conditions as eggplants.) 





SUNNY BORDERS 
If you want your sunny borders planted 
with annuals that are long-blooming and 
easy to care for, try some of these com- 
binations in them: 
Orange and yellow zinnias (with touches 
of red, if you like) with a foreground plant- 
ing of the unusual orange and yellow low- 
growing, spreading Zinnia linearis. 
Cheery yellow marigold Butterball with a 
mixed edging of ageratum Midget Blue and 
matricaria Lemon Ball. Include a row of 
yellow button chrysanthemums at the back 
if you want this planting to be colorful 
until Thanksgiving. 
For a sun-beaten bank or corner where the 
soil is poor, try portulaca (Moss Rose) or 
annual mesembryanthemum (Livingstone 
Daisy) , both available only in bright mixed 
colors. 
If you want something in a single color, 
consider either the Creeping Zinnia (san- 
vitalia) , covered all summer with small 
double yellow flowers, or blue-flowered ana- 
gallis, or a combination of the two. 


SHADY BORDERS 

A very rich effect is possible with Cineraria 
stellata Feltham Beauty in rich blue 
shades, and a foreground planting of Swan 
River Daisy (brachychome), a little 
known, low-growing annual with masses of 
blue and white daisy flowers in summer. 
Tuberose-Flowered Tobacco (Nicotiana 
affinis), blue-flowered browallia, and an 
edging of pale Cambridge Blue or rich- 
colored Blue Emperor, are also effective in 
light shade. 

Camellia-Flowered Balsam (Lady Slipper) 
with wax-like flowers in shades of pink and 
red, and fibrous-rooted begonia Pink En- 
chantress, which grows to only 6 or 8 inches, 
also make a good planting in part shade. 


CUT FLOWERS 

If flowers for cutting are your first prefer- 
ence, be sure to grow some of these: 
Painted Daisy, Unwin’s Dwarf Hybrid 
dahlia, Dianthus laciniatus splendens, Chi- 
nese delphiniums, varieties Azure Fairy 
and Blue Butterfly, annual gaillardia, an- 
nual gypsophila, strawflower (helichrysum), 
Sea Dahlia (leptosyne), annual phlox, 
fringed petunias, Salvia farinacea Blue 
Bedder or Royal Blue, scabiosa Blue Moon, 
annual statice, summer stocks, and pom- 
pon zinnias. 
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New Standards of Comfort... 





Although our plant is full of war work, we are looking 
forward to the time when we can create peacetime jobs and 
fill civilian needs. We have some new and tested ideas about 
luxurious bedding—ideas that will add much to your comfort. 
Keep your eye on Irving. Irving & Company, Portland, Oregon 
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NOW 
PLENTY of WATER 
at LOW COST 





Quietly, smoothly this new 
CONVERTIBLE for Myers Water System 
either shallow ordeep pumps extraordinary 
wells ata cost of quantities of water—pro- 
only a few dollars. vides greater capacity 
per horsepower at aver- 
age pressures—dgives you 
more water per dollar of 
investment cost. Offers 
many unusual features. 
Plan to own a Myers as 
soon as water systems are 
available for non-farm 
use. Ask your Myers deal- 
er about this remarkable 
new Myers "H" Series 
Ejecto. Write us for free 
literature. 

THE F. E. MYERS & BRO. CO. 

Dept. A—83, Ashiand, Ohio 
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Packer Type also 
available for 
small diameter wells. 






q svsTems 





puurs oof wate 

















For Cuttings: Dip the butt end of the 
cutting in Rootong, the plant hormone 
powder, and plant. This aiaedianee the 
natural tendency of the cutting to form 
roots. It encourages faster rooting, and 
consequently, more vigorous, heavier 
flowering plants. 

For Seedlings: Dust seeds with RooTONE 
to promote faster and stronger growth. 
ASK YOUR DEALER OR SEND THIS COUPON 
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AMERICAN CHEMICAL PAINT CO. 








Horticultural Division, (S-2), Ambler, Pa. | 
| Send a 2-oz. jar ROOTONE, enclosed $1. | 
| Name | 
| | 
| Address | 
| City State—___._ | 











Summer! 


ERMAIN’S BIG 
GARDEN GUIDE 


AND CATALOG FOR 1945 
&4¢ Pages of Timely /nformation 
ystrations, many in color! 






RIOT OF COLOR 
Through 


Special Get Acquainted Offer! 


Plant these popular sun-loving flowers for 
a garden full of bloom through Summer! 
3 full sized packets of Germain’s 
Quality Seeds: 1 packet each Marigold, 
Giant African Mixed; Zinnia, Mammoth 
Mixed; Petunia, Large Bedding Mixed. 
Complete for only 25¢ postpaid. 

NOVELTY Included—with every 25¢ 
order you'll get—at no extra cost—a trial 
packet of Beautiful Zinnia “Pagliacci,” an 
entirely new strain with distinct striped 
and varigated petals. Never before offered! 


FREE GARDEN GUIDE 


and Catalog 
Germain’s big new FREE Garden Guide 
and Catalog illustrates and describes all 
your favorite annu- 
als, perennials, roses, 
bulbs, etc. Also novel- 
ties of the year. Many 
in natural color. Spe- 
cial section devoted 
to vegetables. Mail 
coupon today. 










Germain’'s, 625 So. Hill Sereet, Depe. $ 

Los Angeles 21, Calif. 

Please send the following checked below : 

© Free 1945 Garden Guide and Catalog. 

C) 3 full sized seed packets plus the novelty packet, 
described above. 25¢ postpaid. 


Name. 


Address. 
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Tips for Planting 


To Help You Succeed in 
Growing Your Own Plants 


‘Kee YEAR, with flower seed (of some va- 
rieties) more scarce than formerly, it is up 
to gardeners to make the most of the seed 
they sow and the plants they set out. It 
may not be possible to replace unsuccessful 
plantings as in the past. Most plant losses 
are caused by the failure to observe the 
simplest of rules. Here are some of the 
points to keep in mind as you sow seed 
and set out plants this spring. 


EARLY PRECAUTIONS 
Most Sunset gardeners have been growing 
their plants from seed for some time, so 
explicit directions on seed sowing are not 
necessary here. However, a few reminders 
may help to prevent disappointments that 
often come even to experienced gardeners. 


WATER LINE LEVEL WITH SOIL 





SOAK FLAT 
BEFORE OR AFTER SOWING SEEDS. 


Be sure that the seedbed, whether it be a 
flat, pot, or the bottom of a frame, is mois- 
tened all the way through before or after 
the seed is sown (the moistening of seed- 
ling flats and pots from below is the most 
satisfactory method if the seed is sown 
first). Unless you provide an evenly mois- 
tened seedbed, seeds may dry out during or 
after germination, resulting in complete or 
partial loss. It is also important that the 
seedbed be absolutely level, especially if 
seeds such as those of petunias and sal- 
piglossis are being sown. 


COVERING SEEDS 

One of the reasons why some gardeners 
have trouble with small seeds is that they 
cover them too deeply. Petunia seed, for 
instance, is so fine that it requires practi- 
cally no covering. In fact, some gardeners 
merely press the seed with a block or float 
(tamper) into the seed mixture (which, by 
the way, should contain about one half leaf 
mold or peat so that the seeds have a soft, 
spongy surface in which to get a start) . The 
tiny seedlings will be unable to break 
through a hard crust of soil. 


SOWING TOO EARLY 
Warm season flowers, like warm season 
vegetables, should not be started too early. 
Don’t start your heat-loving annuals (zin- 
nias, tithonias, venidium, sunflowers, mari- 
golds) too soon. They should not be 


TWO are better 
than ONE! 





@ TWO delicious old-time flavors 
combine to give you a new, lip-smack- 
ing taste-sensation in Best Foods 
MUSTARD spiked with HORSERADISH. 
Makes everything : 
that’s good with 
mustard or horserad- 
ish taste double good! 
Get a jar today! 








BEST FOODS ™ 


MUSTARD 


with HORSERADISH 
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MUSHROOMS 
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planted out until the ground is warm, as 
all of them require heat for satisfactory 
growth, and are liable to damage by late 
spring frosts. 


PLANTS BLOCKED ouT 
WITH PUTTY KNIFE 










MIXTURE OF PEAT AND 7 
SAND, OR COMPOST 


PLANTING OUT 
Don’t let your plants get too large before 
you plant them out. If allowed to remain 
in the flats too long, the root systems of 
the plants become intertwined and the 
plants receive a setback when the roots are 
severed. Once plants stand long enough in 
flats to become stunted and woody, no 
amount of attention after planting out can 
bring them back to vigorous, normal de- 
velopment. Such plants always yield a 
lower percentage of flowers than plants 
whose development has been unrestricted. 


PLANTING OUT MIXTURE 
If your soil is very heavy or very sandy, 
it will pay to use compost or a mixture of 
peat or leaf mold and sand in the holes 
where you set out small plants. This will 
aid in getting a good root system estab- 
lished. Make a generous hole, and place a 
trowelful of the mixture around the roots 


of each plant. Be sure this mixture is moist, 


and as an extra precaution against drying 
out of roots, pour at least a cup of water 
around the ball of roots before filling the 
hole with soil. (See illustration above.) 


SOWING BEGONIAS 
February and March are good months in 
which to start tuberous begonias from both 
seed and tubers. If you are sowing begonia 
seed this month, remember that it cannot 
be treated as casually as most flower seed. 








Even surface is assured for begonia seed by 
smoothing leaf mold-peat mixture with flat- 
bottom glass. Don’t press down. Soak pot, 
sow seed, cover with glass, paper. Admit air 
daily by placing label on rim under glass 


Extreme care is necessary in sowing the 
minute seeds and in maintaining the cor- 
rect temperature (65° to 75° during the 
germinating period). Watch for a com- 
plete resumé of begonia culture in the 
March Sunset. 
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Of course you remember them—the 
seeds you planted from a Ferry 
packet; the luscious, ripe fruits; the 
envious glances of your neighbors; 
the mouth-watering flavor of those 
fresh salads; the inviting array of 
cans you put up for winter. 

You’ll want a vegetable garden 
again this year, and Ferry’s Seeds 
are ready to help make it yield you 
a maximum of success and enjoy- 
ment. Carefully bred and thor- 
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LET THE GOOD EARTH PRODUCE 
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oughly tested for germination and 
trueness to type, they’re the choice i 
of experienced gardeners every- 
where. Your favorite store carries 
a wide assortment. i 
And you’ll enjoy selecting the flow- | 
ers for your garden from many varie- ; 
ties in beautifully illustrated packets 
in the familiar Ferry Display. Have 
a better garden with Ferry’s Seeds. 
FERRY-MORSE SEED CO. 
Detroit 31 San Francisco 24 
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SEEDS 


WORLD'S LARGEST GROWERS AND DISTRIBUTORS OF VEGETABLE AND FLOWER SEEDS , 
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EVERYWHERE 


GARDEN ARISTOCRATS 1945 


is an extremely interesting booklet, full of in- 
formation about the newest, rarest, and hand- 
somest trees and shrubs. 
COPY MAILED ON REQUEST 
& 











CLARKE NURSERY, Box 343, San Jose 2, Calif. 














@ Sutton 
across the Atlantic 
they 


English Seec 
again this year. In 
Spite of war have the ame fine 
quality that has made 
gardens famous for their 
New stocks for 1945 helc 
Gardens, Mentor, Oh: 
and Sutton's Representativ 
Penson, Box o4€ alem Head, N.Y 


FLOWER CATALOG .from the 


FREE 
latter 








SUTTON’S SEEDS Britain’s Best 
From far 


STRANGE FLOWERS Fexces 


Bulbs and seeds of rare kinds for planting now. 
Illustrated descriptive list on request. 
REX D. PEARCE, Dept. S4, Moorestown, N. J. 
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“Now the 
bathroom is really 


@ Around the base of toilet, back of fixtures, 
in the shower... that’s where germs lurk, 
Fight these germs with Hexol, the modern 
household disinfectant you have been 
searching for. It is a pleasant germicide, dis- 
infectant* and deodorant. Get an economi- 
cally sized bottle today and... take these 


3 steps to bathroom freshness 


1. Put a little Hexol in scrub water—clean 
walls, floor, tiling. 
2. Pour a little in the toilet bowl and allow 
to remain for a few minutes before flushing. 
3. Place a little Hexol on the wash cloth 
when wiping bowls and tubs. 
RESULT. . . Abathroom that is clean 
and smells clean because Hexol leaves a de- 
lightful odor. 


*1% tablespoonsful to a quart of wate 
makes an effective disinfectant. 


This disinfectant i) i 
actually hasa =~ <M 
pleasant odor ) 
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Experience with 
Cuttings 


Sunset Gardeners Succeed 
by Variety of Methods 


i. OF THE minor tragedies of gardening 
is that the ease and speed with which your 
supply of plants can be increased is not 
understood until after your garden is al- 
most complete. Gardeners should start 
their cutting attempts early. The very fact 
that so many Sunset gardeners report the 
success of so many different techniques is 
proof that rooting cuttings is easy. Here 
are a few tips to follow up our resumé on 
cuttings in the November, 1944, issue. 


CUTTINGS OUT-OF-DOORS 

I have started hundreds of pyracantha cut- 
tings in light, sandy loam, without special 
preparation, by the following method. 
Take cuttings from mature wood, prefer- 
ably no more than a year old, : nd from % 
to 1 inch in diameter. Make the cuttings 7 
or 8 inches long, and strip the leaves from 
the lower portion. Make the bottom cut 
just below the leaf node. 





Make a trench 5 or 6 inches deep running 
east and west, and set the cuttings 3 inches 
apart with the top bud at ground level and 
slanting toward the south side of the trench. 
(This position reduces exposure to sun and 
prevents undue drying out.) 

After placing the cuttings, nearly refill the 
trench with loose soil (if your soil is heavy, 
add sand) tamping lightly between and 
near the base of the cuttings with the 
handle end of a garden trowel. Make a 
shallow depression with a trowel along the 
back (north) side of the cuttings for water- 
ing them. 

This method should give better than 75 per 
cent success with pyracanthas, and 30 to 36 
inches of growth the first season. Febru- 
ary is a good month for making cuttings of 
pyracantha, though any time from Septem- 
ber to June is possible. Roots form mainly 
at the end of the cutting, but may form also 











A Great Grass-Growing 
Combination... 





When spring rains and Vigoro 
go to work on your lawn, they 
form a grass-growing combina- 
tion that can’t be beat. 

The rain helps soak the Vigoro 
clear down within easy reach of 
hungry, thirsty grass roots. Your — 
grass gets all the nourishment it ' 
needs because Vigoro is a com- 
plete plant food. It supplies— 
not just a few—but all the food 
elements growing things need 
from the soil. y 

That’s why Vigoro gets such 
amazing results. Helps produce 
luxurious, rich-looking, deep- 
green grass. Thick, healthy grass 
that actually chokes out weeds! 

Get Vigoro for your lawn right 
away. And remember to feed it 
early! Vigoro is safe, sanitary, 
odorless and easy to apply. 


Get more Vegetables—better 
vegetables with Vigoro 


Remember Vigoro for your 
vegetable garden, too. Re- 
cent, carefully controlled 
tests have proved that 
Vigoro helps produce 
far greater yields of 
vegetables. Stock up 
now to be sure of 
your supply! 
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For over 50 years 


ABSORBINE Jr. 


has been relieving 


sore muscles 


A bottle of Absorbine Jr. is a 
“must” for the complete medi- 
cine cabinet because there’s 
nothing quite like it to relieve 
muscles sore from too much 
exercise. You just rub it in 
well, a few drops at a time. 
Soon those aching muscles 
“‘glow’’—feel eased and re- 
laxed again. You can get 
Absorbine Jr. at all drugstores, 
$1.25 a bottle. 


W. F. Young, Inc., Springfield, Mass. 


ABSORBINE Jr. 
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Revoiutionary 


Hand SPRAYER 





New Streamlined HARCO 


Control garden 
pests this quick, 
easy new way. Long ex- 
tension rod quickly 
sends insecticides to 
tall shrubs, small plants, 
hard to reach places. 
Sprays up, down, side- 
ways without adjust- 
ment. Attractive, 
colorful. Only profes- 
sional type sprayer 
priced so low. Only 
$2.35 complete. 








AT YOUR GARDEN SUPPLY DEALER 
GERMAIN’S 
GERMACO PRODUCTS 


LOS ANGELES 21, ee 





VIOLA FE Finest Blend Selected 
From the Best Named 
Perennial varieties grown from divisions. The large blooms 


have a wide color range and long stems. $1 pkt. postpaid. 
.HARPER VIOLA GARDENS Warren, Oregon 
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at other nodes along the lower portion of 
the stem.—B. C., Fresno, Calif. 

(Note: Other evergreen shrubs which may 
be propagated in this manner are: coto- 
neaster; escallonia; eugenia; holly; English 
and Portugal Laurel; lavender; oleander; 
pittosporum; and Oregon Grape. Roses and 
many deciduous shrubs, including spiraea, 
weigela, philadelphus, forsythia, and deut- 
zia can also be grown from cuttings in out- 
door trenches. The latter cuttings should 
be made during the fall and winter months.) 


ROOTING HORMONES 
You can avoid waste when applying root 
hormone powder by applying it to the ends 
of cuttings with a camel’s hair brush. 
When placing the cutting in the rooting 
medium, first make a hole with a dibble or 
similar tool, then insert the cutting, and 
firm the sand around it. If you push the 
cutting into the sand without first making 
a hole, the powder is rubbed off. 
I have also found the hormone powder use- 
ful when rooting certain cuttings in water. 
Among the plants which I have rooted suc- 
cessfully in water after treating them with 
hormone powder are red-flowering jacobinia 
and variegated ivy. The latter has always 
seemed harder to root in water than the 
ordinary English ivy. 
(Note: Root hormone preparations in solu- 
tion are also available.) 
Rooting powders seem to lose their effec- 
tiveness after a time, so home gardeners 
should buy fresh stock in very small 
amounts. If the powder is in a paper en- 
velope, it is best to transfer it to a glass jar 
with a tight lid. and store in a cool, dry 
place out of direct sunlight —S. M. B., 
Chula Vista, Calif. 







ADHESIVE TAPE 





THumMB 
PROTECTION 


SAVE YOUR THUMB 
This little trick has saved my right thumb 
from mutilation during a siege of making 
cuttings. All you have to do is to place a 
piece of adhesive tape over the point of the 
thumb where the blade of the knife strikes 
after each cutting is severed. Somehow it 
results in better, cleaner cuttings, for you 
can make the cuts with firm, even pressure, 
and without fear that your finger will be 
injured.—L. V., Palo Alto, Calif. 





PEAT IN CUTTING BOXES 

I learned from a friend who worked in a 
large nursery that it is a fairly common 
practice to place a layer of peat 1 to 1% 
inches thick over the bottom of cutting 
boxes or frames. On top of this layer is put 
the usual 3 or so inches of sand.—R. B. W., 
Los Angeles. 
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CENTRAL CALIFORNIA EDITION 


The Pink-bud Stage on many fruit trees, 
including peaches, apricots, and flowering 
peaches or nectarines, marks your last chance 
for the use of dormant spray. The dormant 
treatments (“VOLCK”—ORTHO BORDO 
Mixture — ORTHO Garden Lead Arsenate) 
suggested in this January column should be 
completed before March in order to obtain the 
greatest benefit. 
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Slugs, Snails, and Cutworms start coming 
out and breeding during February. By baiting 
your garden now with “BUG-GETA PEL- 
LETS” you will save yourself a lot of trouble 
later on. No need to get into the mud when 
you use this handy bait . . . just walk along 
your garden paths and toss the PELLETS 


wherever you want them. 


Sowbugs also need attention. “BUG-CETA 
PELLETS” are a real help against this pest. 
However, if Sowbugs are prevalent in large 
numbers it is well to use an additional treat- 
ment of CALTOX Insecticide Dust. Scatter 
liberally under the heavy growth which is close 
to the ground, and remove boards and refuse 
under which the pests congregate and breed. 


Experienced gardeners spray or dust fre- 
quently, checking pests and diseases before 
they can cause damage. 


Gophers can cause much damage unless 
they are controlled. Poisoning with ORTHO 
Rodent Destroyer has proved easy and highly 
successful. Rodent Destroyer is also used 
against Rats, Mice, and Squirrels. 


Weeds growing in driveways, curlis, walks, 
gutters, and around buildings are a nuisance. 
TRIOX Weed Killer is a big help in killing 


obnoxious vegetation. 


Before planting Rose Bushes, Shrubs, and 
other plants, soak roots in TRANSPLAN- 
TONE solution or pour solution around the 
plant after it has been put into the ground, 
Many Seeds. Bulbs, Tubers, and Cuttings 
treated with ROOTONE (a Hormone powder) 
before planting are stimulated to faster, heav- 
ier rooting. 


“ORTHO" Simplified Pest Control includes 
“BUG-GETA PELLETS" for multi-purpose 
baiting of Snails, Slugs, and other forag- 
ing pests; "ORTHO" Garden Spray Set for 
multi-purpose spraying; BOTANO Garden 
Dust for multi-purpose dusting; ANT-B- 
GON Ant Poison for multi-ant control. 


TUNE IN “GARDEN FLASHES,” KFRC 
FRIDAY 10:15 TO 10:30 A.M. 
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Jhew SELF-MIXING 


SPRAYERS 


Press A Button 
and Your Hose Sprays 
For You! 

Just attach HAYES-ETTE to 
garden hose, turn on hydrant, 
lightly press a button and it 

ays up, down or sideways. 
Capsciey 1% gallons of mixed 
spray material. Efficiently does 
‘work of many larger sprayers. 
Only $2.95 complete. 


Makes Spraying Fun! 


Also HAYES JR. with 3-gallon capacity, giving 
efficient performance of heavy, expensive equipment. 
Sprays up, down and sideways. No moving parts to 
wear out or break. Only $5.98 complete. 








HAYES 25-to-1 PROPORTIONER also applies spray 
materials through garden hose. Only $1.95 complete. 
AT YOUR DEALER 


If he is out of stock, write 


GERMAIN’S, Germaco Products Division 





747 TERMINAL STREET ° ° ° LOS ANGELES 21 


Z7PROTECT | 
/ the Beauty of Your 
Roses with Famous 












Scterilific 
ROSE SPRAY 


Not one spray—but three separate scientific 
prepcrations, packed in a special carton, control 
all three types of pests thot usvolly attack roses 
and other flowers. 
“SPRAY SYSTEM CHART” 
Does Away with Guesswork 

Part of every Acme Scientific Rose Spray Set, this 
chart tells whet to spray, when to do it and how 
No other sprays necessary. Get Acme Rose and 
Flower Spray at your gorden dealers. 






ACME WHITE LEAD & COLOR WORKS 


DETROIT 11, MICHIGAN 








Use and enjoy the 
tools you have, 
but for the pres- 
ent, buy new ones 
sparingly. We will 
make more, and finer, tools for you 
tomorrow. THE UNION FORK & HOE 
CO., Dept. S-1, Columbus 15, Ohio. 





Garden Tips 





TWIGGY PRUNINGS 


Before you burn the prunings from your 
shrubs and trees this winter, look them 
over and save any that can be used for 
staking plants. Twiggy prunings of spiraea, 
mock-orange, and similar shrubs are better 
than stakes for supporting billowy or 
floppy plants, such as gypsophila, coreopsis, 
and Michaelmas Daisies of low or medium 
height. Make a sharp point on the bottom 
of each pruning so it will be easy to push 
into the ground. These twiggy pieces 
should be placed beside plants before the 
growth is too far advanced. The growing 
stems will adjust themselves to the twiggy 
support, finally covering it completely. 

If you wish to use prunings for staking 
plants in rows or against walls, you can 
flatten them by placing them under heavy 
boards for several weeks. 


NO TRANSPLANTING 


The most satisfactory vegetables and an- 
nual flowers grown in our garden last year 


were those sown directly in the ground or 
started in plant-bands. We sowed spring 
broccoli in the open ground in early Feb- 
ruary, and harvested the first heads in mid- 
April. Our tomatoes, cucumbers, eggplants, 
and peppers were started in plant-bands in 
late February and early March, and set 
out without in-between moves between 
April 10 and May 1. None of the plants 
suffered transplanting setbacks, and har- 
vests were earlier than in previous years 
when we sowed in flats and transplanted 


them twice.—S. B. K., Palo Alto, Calif. 
LONGER HOSE LIFE 


Reversing the couplings of the three-or-so 
year old garden hose will prolong its life by 
several years—H. P. P., Seattle. 


SURFACING FOR PATHS 


Crushed walnut shells make effective, 
clean, attractive coverings for paths, serv- 
ice areas, and driveways. One user reports 
that a drive surfaced with this material is 
still in excellent condition after 7 years’ 
hard use. It is available in large lots at 
about $2.75 a ton. 

Tan-bark is one of the most suitable ma- 
terials for surfacing informal or woodland 
paths. Its reddish color and bark-like con- 
sistency make it especially fitting among 
groves or groups of redwoods, pines, and 
similar evergreens, though it can be used 
with any kind of trees. We like it best in 
shaded sections, as it becomes quite dry 
and rather warm in appearance in hot sun. 
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Whiten your 
linens 
safely ! 


1. Don’t agitate cottons and linens 
too long in the washer. Reduce 
hand rubbing to a minimum. 


2. Avoid using an inferior bleach, 
which may be uncontrolled in ac- 
tion and cause damage. 


3. Whiten safely with Purex. 


Made by the exclusive /ntrafil 


Process, Purex always has the 


same strength, same Controlled 


Action. You can’t overbleach 
when you follow the simple direc- 
tions. Things come out snowy— 
and give longest possible service. 






Inferior bleaches are 
sometimes uncontrolled, 
causing threads to oxi- 
dize and break down, as 
above...Moral: use Con- 
trolled Action Purex. It's 
gentle to linens. 





THE CONTROLLED-ACTION BLEACH « MADE BY THE EXCLUSIVE INTRAFIL PROCESS 
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@ Get Kryocide today. Use it to protect 
your garden against many chewing insects. 
It’s the insecticide used by commercial 
growers... because it’s safe, economical 
PROTECTION. 

Kryocide is NATURAL GREENLAND 
CRYOLITE, widely recommended by 
agricultural authorities. Straight Kryo- 
cide, for spraying, in 1-lb. packages; Kryo- 
cide D-50, for dusting, in 1-lb. shaker 
type cans and 3-lb. bags... at your dealer. 


mamerhprunine e SALT 
MAN F TURING C€ PANY 
\2/ 1000 Widener Building 

Philadelphia 7, Pa, 











CROIX 
ROYALE 


say Croy Royal 
4 


Bring distinction to your 
table with Croix Royale 
Wines produced from 
choicest San Joaquin 
Valley wine grapes... 
California CHABLIS, 
SAUTERNE, 
BURGUNDY 
Free Recipe Booklet 
Write Dept. S 





* FRESNO, CALIFORNIA 


FEBRUARY 1945 





It has been observed that paths covered 
with tan-bark have fewer weeds than those 
surfaced with other loose material. It is 
possible that its tannin content is some- 
what toxic to weeds. 


INDOOR BLOOM 


You may think your garden has little to 
offer you in the way of cutting material for 
your house, but have you looked closely at 
some of your flowering shrubs and trees? 
You will find that many of them, including 
Flowering Quince, Winter Jasmine (Jas- 
minum nudiflorum), Witch-Hazel, for- 
sythia, Autumn or Winter Flowering 
Cherry, Flowering Almond, and many 
other flowering fruit trees, have buds ready 
to burst into bloom. No cut flowers, how- 
ever spectacular, can equal the thrill that 
comes from watching buds on bare, brown 
stems slowly open to full bloom. 

Don’t forget non-flowering trees when look- 
ing for cutting material. Elderberry, creek 
willow, and alder are but a few deciduous 
trees you can depend on. Their budding 
stems can be used to make strikingly beau- 
tiful and picturesque indoor arrangements. 


BETTER CARNATIONS 


The best carnations are produced from ter- 
minal buds. If you remove the sideshoots, 
which usually produce only second-rate 
flowers, the result will be superior blooms 
on the terminal shoots. 


TRAINING GRAPES 


Home gardeners would do well to follow 
the method employed by Fred Ermy, com- 
mercial grape-grower of Wapato, Washing- 
ton, when training or trellising their grapes. 
Mr. Ermy places his top wire 60 inches 
above the ground. The wire is light, and 
is stretched as taut as possible. The lower 
wire is 30 inches above the ground. He 
carefully distributes and ties the fruiting 
canes so they will not interfere with each 
other, and the bunches of grapes have 
plenty of space in which to hang and be 
easily picked. 

None of the canes is closer together than 
18 inches. Closer spacing causes the new 
shoots to become entangled. 

If properly trained, grapes make an excel- 
lent screen to serve in place of a hedge or 
fence. 


CUTTING PENSTEMONS 


Penstemons are very handsome flowers, but 
they are notoriously poor for cutting, a 
glaring fault in the opinion of many gar- 
deners who like to cut their flowers for the 
house. I have found that burning the cut 
ends makes them last much longer —W. 
W. H., Santa Ana, California. 


HOSE MENDING 


When your hose springs a leak, water pres- 
sure tends to spread the hole. Instead of 
covering the hole with tape, you can hold 
the sides of the hole together by tying bind- 
ing twine tightly around the hose at the 
leak —D. W. A., Glendale, Calif. 


. 





ARM & HAMMER 
or COW BRAND 
BAKING SODA 


O.: Baking Soda is an 
excellent dentifrice for 
oldsters and youngsters. It 
cleans the teeth effectively, 
helpsbrightenthem totheir 
natural color. It leaves an 
after-taste that makes the 
mouth fee! freshened and 
cleansed. It is among the 
dentifrices acceptable to 
the American Dental Asso- 
ciation Council. It is inex- 
pensive—a package which 
will provide many weeks 
of brushings for the whole 
family, costs butafewcents. 





CHURCH & DWIGHT CO., Inc. 
10 Cedar Street, New York 5, N.Y. 
Please send me FREE BOOK describing 
uses of Baking Soda; also a set of Colored 
Bird Cards. (Please print name and address} 
X-63 
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Three sparkling 
varieties of Cali- 
fornia’s most popu- 
lar winter flower. 





“Belle Romana” 


Belle Romana. Big, double, large-petalled 
flowers—light pink, striped with crimson. 


Candida Elegantissima. Bright rose-pink, 
marbled with white—4 to 6 inches across. 
Fragrant. 


Jarvis Red, Rich Turkey Red. Large out- 
side petals surround a tufted center. 


Sparkling Camellia Collection No. 19, 

one of each, in gal. tins, for $4.88 

plus 12¢ sales tax ($5.00 in all.) 
Truck delivery within 60 miles of Ontario 
for 50c extra. Elsewhere by express, col- 
lect for transportation. 


ARMSTRONG NURSERIES 


412 No. Euclid Ave. Ontario, California 
(Address all mail to Ontario office) 
12908 Magnolia Bivd., No. Hollywood 
4440 Sepulveda Bivd., Culver City 




















ENOSIL CHEMICAL CO., 1930-33rd Ave., Oakland, Cal. 





FLOORS WAX EASIER, 
LAST LONGER, WITH 


PROTEX 


SELF POLISHING 
LIQUID HARD WAX 
Made of the finest carnauba wax. 


Apply on linoleunt, tile, painted sur- 
faces, hardwood floors; many other 


uses. 89c A QUART 
FOR BRIGHTER FLOORS— 
USE B4 





FLOOR CLEANER 
At dept., hardware, paint, Iinoleum, grocery stores. 


IMPROVE YOUR GARDEN WITH 


GUANITE 


"Makes Gardens Grow” 


For quick, healthy growth, feed your young 
plants and seedlings GUANITE as soon as 
their roots take hold. GUANITE provides both 
nitrogen and soil-conditioning humus. It is a 
controlled mixture ef organic materials and 
fine peat moss. Tops for gardens, marvelous 
for lawns! Quick acting, yet long lasting! Easy 
to use, dry, odorless, pulverized. One bag 
feeds up to 500 square feet. 


H. V. CARTER co., INC. 


California 


52 Beale Street - San Francisco 5 - 








PLANT THIS MONTH! 


ROCKHILL 


STRAWBERRIES 


The finest variety for the home garden. 
Will grow a good crop the first year. Does 
not produce runners. It is the largest ever- 
bearing type and has an excellent flavor. 
Also, ideal for growing in jars and barrels. 


Order early............... a 15¢ each 


SPECIAL id picns 32:00 
(Postpaid Prices) 


MeDounell Nursery 


5146 Telegraph Ave., Oakland, Calif. OL 1785 








TAHITIAN LAUHALA 


TABLE MATS 


Natural color, woven luncheon mats imported from Tahiti. 

12x18 inches in size. Grand for outdoor and informal 

entertaining. Saves on laundering table cloths. To clean, 

simply wipe cloth over surface.....secesees-25€ each 

SPECIAL....6 for $4.00, plus sales tax 
(Postpaid) 


TROPILRATT 


535 Sutter St. San Francisco 2, Calif. DO 0691 











NEW DAISIES 


MARCONI—Very large, semi-double flowers on good 


GREED. .. «0.0000 6060090b0eesnssac.es cs esccce 50c each 
ESTHER REED—Pure white, completely double flowers 
produced all spring and until late fall....... 35¢ each 


3 OF EACH VARIETY—6 PLANTS IN ALL 
$2.00 Postpaid 
1945 Catalog now ready on request 


343 West Portal Ave., San Francisco 16, Calif. OV. 4333 














GROW FOOD AND FLOWERS 


YEAR ‘ROUND WITHA 


* MERNER-BUILT ~ 


SSS 
ST —,- 


7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 

. Also Hotbed- ee 4'6"x5'3",, holds 
8 flats, only $32.50 


WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 


* MERNER-BUILT*PRODUCTS 
Ei Camo Rea, & Cuanten Ave. Reowooe Crrv, Cavir. 

















THE LARGEST 
ASSORTMENT 
AND FINEST NEW 


DEVELOPMENTS 
OF THE 


PACIFIC 


OF 


TUBEROUS BEGONIAS 


Write for Catalog 


VETTERLE & REINELT, Capitola, Calif. 
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GAMELLIAS 


* THE FINEST SELECTION a 
ON THE PACIFIC COAST 


FPREE—Our 1945 CAMELLIA, RHODODEN- 


DRON and MAGNOLIA list, illustrated in color, 
JUST ARRIVED—A carload of Camellias from 
Alabama and Florida—50 new and late varieties. 


CLOSED THURSDAYS 


EAST BAY NURSERY 


Berkeley 2, Calif 


2332 San Pablo Ave 











$ oat 'e KILLS MOLES 


oie. MONEY BACK GUARANTEE 


No Traps—No Gas—No Harm 
to domestic animals or birds. 
Force‘s Mole Killer Pellets 
are compounded from the 
mole’s natural food. True mole 
food scent attracts and will 
positively destroy large num- 
bers of moles. 





25¢ for 35 pellet package; 50c for 75 pellet package: 

$1 for 185 pellet package; at your garden supply dealer’s. 
Wholesale Distributors SCHMIEDELL & CO., 
227 Davis Street, San Francisco 11, Calif. 
































Over half a century 
of dependable service 
FRUIT AND NUT TREES 
ORNAMENTAL TREES AND SHRUBS 
ROSES, GRAPES AND BERRIES 
Write for descriptive Planting Guide 


CARLTON NURSERY COMPANY 
FOREST GROVE, OREGON 
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SPECIAL 
COLLECTION 


These four exceptional 
varieties in blooming 


VALUE size, plants 12 inches to 
for F.00 —s 18 inches high, will blos- 
only Y postpaid = = <om from December to 
Washington sales May. 


y 
add 18 cents tax NO C.O.D. ORDERS ACCEPTED 


Covina. Large double deep pink. 
Arejishi. (Rare) Winter blooming cherry red 
Kumasoka. (Rare) Large flower, rose pink. 
Mme. Le Bois. Very large double red. 

Send for NURSERY CATALOG 


illustrating many plants in color. 


NURSERIES 


Rt. 4, Box 90 A, Renton 15, Washington 









EO TAMP 


Better than Spinach! Easier to 
grow, more food value, more vitamin 
A. Variegated red leaves, even more 
appetizing and delicious than green 
Tampala, the hit of 1944! 

Begin cutting 6 weeks after sowing 
seeds; bears all summer; grows 18 in. 
tall. Packet 25c, postpaid. 


Burpee’s Seed 
Catalog FREE. 
ATLEE BURPEE CO. 

422 Burpee Building, Clinton, lowa 








Carnation Seeds 


Campbell’s Perpetual Giant Hybrids 
Many colors and markings, long stems, clove 
fragrance. Pkts. 50c¢ postpaid. 

FREE — 1945 Catalog 


CAMPBELL SEED STORE 
Pasadena 1, Calif. Since 1907 Dept. S 














PLANT “CARTER’S QUALITY” 


CAMELLIAS 


Sturdy, well-rooted plants only. Popular and rarest kinds 
including “Blood of China,” Reticulata, etc. Free! Price 
list and specialist’s simple growing directions. 


CARTER’S CAMELLIA GARDENS 
“Camellias Exclusively” 
525 E. Garvey Ave. Monterey Park, Calif. 





Newer Primroses 


Polyanthus Seed, colossal strain, 2 in. blooms with proper 
culture, sturdy stems, lush foliage, unusual color range, 
pkt. $1.00. Asiatics, blended from hardy types selected 
for sequence of color and bloom, pkt. $1.00. Cultural 
instructions. 


Clarkes Clackamas, Ore. 











GROW YOUR OWN FRUIT 


Enjoyment is added when you can eat fruit you 
have picked from your own trees. It’s easily 
done, if you plant Washington grown and tested 
trees from the— 
BUCKLEY NURSERY COMPANY 
Write Today For Our New Free Catalog 
BUCKLEY NURSERY CO., Dept. S, Buckley, Washington 








TIGRIDIA ::..r< 
Tiger Flower 
The most charming and fantastic of flowers, with 3 large 
petals measuring 5 to 6 inches across. Colors: Pink, Rose, 
Vermillion, Orange, Yellow, and White. Order Today. 
12 Bulbs for $1.10 
Plant now and have your blooms during summer and fall. 
Instructions included. Also sold in lots of 100 or more. 
JOHN COLYN, JR. — GROWER 
3906 Broadway Everett, Washington 


FEBRUARY 1945 










pre 
Grown in CALIFORNIA 


25c pkt., 3 pkts. 50c 
GIANT TORPEDO ONION 


Shaped like red torpedo, 
solid flesh, very sweet, vigorous 


sensational variety introduced 
in years. Heads extra large, 
crisp, sweet, early, resists sunburn. 


BLACK ZUCCHINI SQUASH 


Delicious, smooth solid flesh, few 
seeds, deep green, easy to grow. 
SEED - BULB - NURSERY 
CATALOG illustrated in color! 


F. LAGOMARSINO 


AMD SONS ~ Box I115-L ~ Sacramento, Calif. 











When 
YOUR DOG 


begins to 


SCRATCH 


You Owe Him 


Relief 


Don’t blame the weather or animal 
mature when your dog scratches and 
sheds his coat continuously. It isn’t nature’s way at all. 

A dog’s blood may be continually affected by impuri- 
ties, produced by the restraint of domestic life, improp- 
er tood, lack of natural exercise and impaired elimina- 
tion. These conditions act to set up an intense irritation 
in the nerve endings of his skin. No wonder he is fret- 
ful, nervous. He is in torment. 

He looks to you for help and you can give it—quickly. 

Rex Hunters Tasteless Dog Powders in convenient 
tablet form provide blood tonic elements and a recon- 
structive for dogs of all breeds, any age. Given regularly 
on Saturday each week they act to quickly reHeve dis- 
orders due to lack of proper conditioning that cause 
scratching, loose coat, listlessness, poor appetite, bad 
breath and skin irritations. They work to make your pet 





happier, healthier and more contented. 

Rex Hunters Dog Powders are for sale at leading Drug 
Stores, Pet and Sport Shops. Their well-directed action 
should show a quick effect. You may never know how 

Ask for 


fine your dog can be until you have ied them. 
Rex Hunters Dog Powders—Keep Dogs Fit. 

If unable to obtain locally gg 25c or $1.00 to J. Hilgers 
& Co., Dept. 713, Binghamton, N. Y. 


AMARYLLIS SPECIALIST 

Altho I grow acres of bulbs in Iris, Lily, Oxalis, Orchid 
and other plant families, the Amaryllis are my chief pride. 
This month I offer you the following specials from the 
Amaryllis family. 

3 Select Strains Amaryllis hybrids, all different $2.00. 
1 Clivia miniata, $2.00 or in bud for $2.50. 5 var. Day- 
lilies, $1.00. 6 Ismene calathina, $1.00. 5 var. Ismene, 
including yellow, $4.60. Postpaid. No C.0.D. Add Sales 
tax in Calif. Catalog free. Sent Air Mail for 16¢ stamps. 
CECIL ————— Dept. S, La Verne, Calif. 


New outstanding varieties: LOWELL THOMAS, FRED 
EDMUNDS, MME. CHAING KAI-SHEK, $2.00 each. 
MIRANDY, $2.50 each. 

HEART’S DESIRE, PASADENA TOURNAMENT, ANZAC, 
SHANGRI-LA, $1.50 each. COMMANDO, $1.75 each. 
Postpaid. 36 Page Color Catalog Now Ready 


RICH & SONS NURSERY 
Rt. 4, Dept. 7. Hillsboro, Ore. 


EXQUISITE VIOLETS 
2 GIANT ROYAL ELK, purple vel- 
vet; 1 Lady LLOYD GEORGE, 
double center violet; 1 NEW VIC- 
TORY, violet deep purple. Fragrant, 
huge blossoms, long stems. All 4 
postpaid $3.00. Also catalog 35 va- 
rieties of violets and culture. OR— 
1 each yellow, white, blue and purple 
violets stpaid $1. 

7 ’§ VIOLET FARM 
Route 2, Box 477, Santa Cruz, Calif. 


demand this Year for EBERHARDT 


GIANT HYBRID BLUEBERRIES 


Send for folder, Eberhardt Blueberry Nurseries 
Rt. 7, Box 598, Olympia, Wash. 




















Now we can only prune dangerous limbs 
+ «+ Correct serious situations. Hope soon 
to resume.-regular service. 


« DAVEY ~« 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE + FACILITIES = ECONOMY 










PASADENA 
TOURNAMENT 


An everblooming, Ce- 
cile Brunner, bush 
type, thornless plant. 
Tiny, well shaped buds un- 
fold into large velvety red 
fragrant flowers. 


DORMANT PLANTS: 
$1.85 each, 3 for $4.50 
Postpaid 


BLETILLA ORCHIDS 


Grow easy in shady places 
with leafmold in soil. 
Dainty pink flowers. 


2 For $1.00 Postpaid 
ZEPHYRANTHES-GRANDIFLORA 


Nice Blooming Size Bulbs 
Doz. for $1.50 Postpaid 


Send for Catalog of Roses and other inter- 
esting California plants illustrated in color. 


MARSH'S NURSERY 


150 N. LAKE AVE., PASADENA 4, CALIF. 





WATER LILIES 


Our Beautiful Catalogue sent FREE. 
Gives complete directions for build- 
ing pools, lists over 100 varieties 
Water Lilies, both Hardy and Tropi- 
cal. Also Lotus, Bog plants, Water 
Scavengers and Aquarium Supplies. 
Guaranteed plants, sent Postpaid. 
VAN NESS WATER GARDENS e B.D. 1, Upland, Calif. 











OUR DAHLIAS are healthy, strong-stem- 

med, easy to grow, unexcelled cut flowers, 

bloom to a ny yD | as types. 
e For Free List. 

FLORISTAN ‘GARDENS Box 808B, Rt.2 

Since 1914 Bellevue Wash. 


GLORIOUS GLADIOLUS MIXTURE °f "sme? 


all top size bulbs. $1 a doz., $7.50 for 100. Post- 
paid prices. Send for new catalog. 
E. JAMES NURSERY 
8715 MacArthur Blvd., Oakland 3, Calif. 
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TOP ALL-AMERICA ROSE 
WINNER FOR 1945 


A superb new Rose—rich dark red with black shad- 
ings — marvelously fragrant — vigorous and free- 
blooming—product of Armstrong research. 


Excels in Color, Fragrance, Form 
Price: $2.50 each. Add 15¢ postage for each pack- 
age mailed to Calif., Ariz., Nev.; 20c elsewhere. 


ARMSTRONG NURSERIES 
412 No. Euclid Ave. Ontario, Calif. 
(Address all mail to Ontario Office) 
12908 Magnolia Bivd., No. Hollywood 
4440 Sepulveda Bivd., Culver City 





GIVE YOUR SEEDS 
THE START THEY NEED 


A 
eS Use Palco Pete’s Mulch 
5 for proper soil texture 
in flats, seed beds, win- 
dow boxes, flower pots 
and gardens. Keeps soil 
in condition—aids plant 
and root growth. 

















SOLD BY LEADING NURSERY 
SEED & HARDWARE STORES 








New Plant Food Tablets 


FERTILIZER TABLETS 
Contains 8% nitrogen, 20% phos- 
orice acid, 5% potash. Created for 
jestern soils. Perfect for potted 
lants, flowers, vegetables. Easy to use 
in either tablet or liquid form. 
for 10c 
AT DEALERS EVERYWHERE 


WEST COAST FACTORS 


- 4th St., San Francisco 7, Calif. 


giant BEGONIAS 


8 SURE-BLOOM TUBERS $1 
ANGING BASKET BEGONIAS—Five colors, each. ‘a 








H 

GLOXINIA—Five colors, each. ..........ceseees- 
TIGRIDIA—Five separate colors, each............ 15¢ 
FANCY LEAF CALADIUM—Ten colors, each...... 35¢ 
GERBERA ROOTS—Prize mixture, each.......... 15¢ 
PINK CALLAS—Large bulbs, each.............. 


ADD 10¢ postage and Calif. tax, please 
BOB ANDERSON - 1415 Echo Park Ave. - Los Angeles 26 
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New Colors J, 
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LEMON ® BI-COLORS 
Hardy from Maine to California 


forget them! No bother at all! 

Rose-salmon; large, profuse 
..Pale lemon 
.....Showy mahogany-red 
ft buff-gold; keeps well 
...Old rose, almost bicolor 
.Cherry-red, deeper eye zone 
Wine-red; wide petals 














Playmates.......... .Lemon; keeps well 

Rose of Hawaii...................... Rosy red; wide 

Red Chimes._._.ct°Scarlet-red; showy; semi- 
dwar 

Sunny Day...........Deep gold or light chrome 

Angelus............Rosy wine, deeper eye zone 


Rose Charm...Rea] old rose: medium wide 
Spring Queen.. Fiery red; wide bloom 


$1 each; Any 6 for $5; All 14 for $10 


Mixed Varieties. Not labeled. Your choice 
of light or dark shades. 12 for $5; 
30 for $10. 

Order Now—All Plants Delivered Postvaid 


Send for our new catalog in natural colors 
—it’s FREE! Full of Hemerocallis infor- 





mation, too! 


Russell Ga rdens 


Spring 
Texas 








POUR IT ON... 


WATCH 'EM GROW! 


A complete plant food with nutrients, root 
hormone and necessary minerals. Feed your 
plants regularly to maturity and they will 
feed you. 10c to $10. No waste... No 
bother . . . No odor. 










A scont spoonful 
makes o GALLON 
of RICH FERTILIZER 
$2 size mokes 





CONCENTRATED 
PLANT FOOD 


UNIVERSITY HYDROPONIC SERVICE 
1355 Market, San Francisco 3, or at 











“BANDAGE” YOUR 


ROOF LEAKS 





HYDROSEAL 
aud... PABCOWEB 


PABCO HYDROSEAL is a durable, heavy, 
adhesive black plastic. Simply spread it over 
and around crack or leak and “‘bond”’ witha 
strip of PABCOWEB (which comes in differ- 
ent widths, like bandages!) 
Ask your dealer. Write for Booklet 
THE PARADETNS COMPANIES 
nc. 
475 Brannan Street 
San Francisco 19, California 











‘PROTECT YOUR TABLE 
WITH A 


ROYAL TABLE PAD 


Don’t mar your dining table. 
Get this asbestos-lined reversible 
pad. One side made to match 
your table, for your lace cloth 
and doilies. The other side, a 
beautiful ivory or white, to go 
under the sheerest of your pre- 
cious white linens. Washable, 
warp-proof, heat-resisting. Fabri- 
coid protects table from spots, 
stains, cigarette burns, blem- 
ishes, discoloration and scratches 
WRITE FOR FOLDER 
Send for beautiful illustrated leaflet showing you how thi 
wonderful, reversible, custom-made pad protects your 
new table or enhances the appearance of a table not new. 
ROYAL TABLE PAD CO., INC. 
826 W. Olympic Boulevard, Los Angeles, California 











COMING SOON! 


FREEZER 


Write for Free 
BOOKLET NO. 7 


MODERN APPLIANCE COMPANY 
Headquarters for freezing cabinets and supplies. 
111 SO. ELLSWORTH, SAN MATEO, CALIFORNIA 














PLANT NOW! 
Peach Trees - Berries 


PEACH TREES: Elberta, Golden Jubilee, J. H. 
Hale, Hale Haven, 
Above varieties, 3 to 4 ft., $1.25 each.; 100 lots, 
90c; 2 to 8 ft., in 100 lots, T5c. 
STRAWBERRIES: New Oregon and Red Heart, 
25 for $1.50. 
Gem everbearing strawberry—25 for $1.75. 
Rockhill everbearing strawberry—10 for $1.50. 
BERRIES: 5 Boysenberry, $1.50; 5 Youngberry, 
$1.50; 10 Red Raspberry, $1.25; 10 Black Rasp- 
berry, $1.25. 

All items postpaid if you mention Sunset Magazine 


TUALATIN VALLEY NURSERIES 
Route 3, Box 310 Sherwood, Oregon 
126 outstanding varieties, 


DAH LIA accurately described and 


low priced in the new 1945 Catalog. It’s FREE. 
Miller Dahlia Farms, 13055 24th So., Seattle 88, Wash. 








—Highest quality stock of 





c 





Kill Fleas, Lice, Dog Ticks 


ON DOGS, CATS 
with 














OLD TRAPPER 
sults. Has pleasing odor, 
AND 
STANLEY INDUSTRIES 
ing their best? Send 
analysis and a copy of our ‘‘SOIL GUIDE.’’ 


FLEA POWDER 
too. 
PET SHOPS P50 
Seattle, 88, Wash. 
SOIL ANALYSIS al ounce sample of 
PERRY LABORATORY, Mountain View, Calif. 


Gives quick, effective re- 
AT DEALERS 
Manufactured by 
Are your plants do- 
your soil and only $2.00 for a scientific chemical 
SUNSET 























Complete Frozen Storage Facilities 
.+. aspecial compart- 
ment with lots of space 
to freeze food and store 
it, too. Space for stor- 
ing dozens of packages 
of store-bought frozen 
foods—and plenty of room for your favorite 
ice cream. Designed so sub-freezing temper- 
atures stay where they belong—in the freez- 
ing compartment. 





Trouble-Free Mechanism... quiet, 
unseen, self-oiling. With no unnecessary 
moving parts. Completely sealed against dirt 
and moisture. With power to produce abun- 
dant cold on a mere trickle of current. 


Look to the Favorite . . . Look to Frigidaire! 


Are these the things 
you want in Your 


next refrigerator ? 




















Scientific Cold Distribution . . . a mod- 
ern principle of refrigeration providing proper 
control and balance of air circulation and 
temperature for various food-storing pur- 
poses. Protection against wilting and shrink- 
age of foods. Preserves natural flavor and 
vitamins. Guards against odor transfer from 
one food to another. 


Trigger- oe Ice Service... a quick, 
easy way to get lots of ice 

, without prying or man- 

* handling old-fashioned ice 
trays. Without splashing or 
melting to get big, solid ice 
cubes. A big-capacity, super- 
fast freezing service. 





For Excellence 











FRIGIDAIRE 








GET THIS FREE 
36-PAGE BOOKLET 
from your 
FRIGIDAIRE DEALER! 


**101 Refrigerator Helps!’ For 
all refrigerator users, Ke w tips 
on its care and use. Find Deal- 
er’s Name in your Classified 
Directory or write Frigidaire, 
110 Amelia St., Dayton 1, Ohio. 
In Canada, 210 Commercial 
Road, Leaside 12, Ont. 





Frigidaire, now busy in war work, 
knows what women want, knows 
how to build products that incorpor- 
ate the most practical, most usable 
features into appliances that set new 
records for dependability. The same 
“know-how” that built and sold over 
7 million Frigidaires will bring you 
even greater values and greater per- 
formance when Frigidaire Refrigera- 
tors are again available, 


in War Production 






BUY MORE WAR BONDS 


Space for Everything ...room for large 
dishes, small dishes, 
plenty of tall bottle 
space. Interior ar- 
rangements quickly 
adjustable to meet 
your individual needs. 
And a variety of cold... quick cold for 
fast freezing . . . moist cold for general stor- 
age . . . super-moist storage to keep fruits 
and vegetables dew-fresh for days. 


Advanced Functional Styling 
handsome, beautiful, but styled for utmost 
convenience. Easy accessibility, simplified 
shelf arrangement, automatic controls, easy 
to clean stainless porcelain interior. 
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Water Heaters Home Freezers 





One taste will win you 


LA 


over to that ld-ta . 
at WHEAT” FLAVop 


No one will miss breakfast time at your 
ouse, when it’s time for those tender, 

Tom loved his pel. h use, wh s time be 
Sund j F > straight wheat” pancakes! Remember 
ee ; f=: Grandma's pancakes? . . . Well, you get 
Come time for the same grand, old-fashioned flavor 


breakfast, not a peep! <> from Globe “Al” Pancake and Waffle 
—. > Flour—made with “straight wheat” flour. 


A special treat for the family . . . but no 

Till Sue served \ ‘ special trouble for you. You make deli- 
k f “straight wheat” cious pancakes in a jiffy. Just add water 
egpee 9 ; or milk to ready-mixed Globe “Al” Pan- 
Now Tom thinks cake and Waffle Flour, stir, and bake. 


breakfast can't be beat! And for super-tender waffles follow the 
easy recipe on the Globe “A1” box. 


And here’s the reason why ... 
A-1 “straight wheat” flavor is an exclusive feature of 
Globe “Al” Pancake and Waffle Flour. It results from a 
blending of highest quality ingredients just like you'd 
use in your own kitchen . . . wheat flour, buttermilk, and 
five other baking ingredients . . . already mixed 

for your convenience. Globe “A1” has that 

truly, old-fashioned and home-made flavor! 


@& 
GLOBE PANCAKE AND 


WAFFLE FLOUR 








